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PREFACE. 


At the request of numerous friends and pupils, I have 
been persuaded to bring out this little work on Oriental 
and Anglo-Indian Coolcery. My aim is to show the 
j)eople of England that the culinary art of the East 
is not what people generally imagine it to be, and that 
it^ consists of something more than a mere “Currie and 
Bice.” The specimens one sees here are far from the 
real thing. Oriental dishes are as varied as the French 
or Italian, and are prepared with equal delicacy. They 
are also economical and delicious ,* which is in itself a 
greaf recommendation. 

Housewives will find these recipSs useful to vary the 
monotony of their usual fare. High-class cooks and 
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caterers wil^ find a solid help in them, and /nucb that 
is novel. 

An idea seems prevalent that a black man is bound 
to coof well. This is a great mistake. True, they are 
better than most English cooks, but not always so ; and 
we generally find those in England to be the worst of 
their kind. It is not doing justice to Oriental cookery 
to judge from their mode of doing things. It must be 
also remembered that the mode of cookery varies in 
India according to the castes or religions. For instance, 
a Hindoo will live on vegetables, rice, wheat, pease, 
ghee, fruit, milk, &c. &c., while the Mussulman uses 
meat freely. The Anglo-Indian st^le is a modification, 
and partly added to by French and Italian [methods, 
so as to please the European palate. It must, however, 
be borne in mind that wo cannot procure all the fruit% 
and spices in their fresh state, and therefore have to 
resort to the best substitutes we can find; but much 
can be done by a person of intelligence and aptitude, 
and most of the thihgs procurable in the English market 

answer fairlj well. • 

As to decoration, anyone with a little artistic taste 
can do this perfectly well, and to his own liking. I shall. 
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however, mention a few of the ways in which onr old 
Indian butler decorated the dishes. 1 shall allot one 
Part to what I call distinct Oriental cookery, because 
it may not please all European tastes ; but in tte rest 
of the book there are dishes to please everyone. I shall 
not lay down rules for set courses, because everyone has 
mcme or less his own idea as to the number of courses, 
and each can please himself by making use of those 
recipes he may think best. It will also be found that 
there are a great many recipes which would be most 
useful for breakfast, lunch, and supper dishes, and 
which would make a pleasant change for those who are 
often puzzled to know what to do for these three last 
mentioned meals. Pork is a thing I have not seen used 
in any way, so of course give no recipes for it. 

• It will not be necessary to enter into explanations 
on ordinary boiling, roasting, frying, <fcc. &c. ; the sub- 
ject has been treated of by many who are more able 
than myself. It would be only a repetition, and 
of no use. My motive is only to give such recipes as 
2 ltS not in general use tin England, and* which may 
prove of value to those for whom this little book is 
intended. I have given the simple English names to 
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the dishes, as I find it is most in accordance with the 
wishes of those who have persuaded me to write this 
book ; except in the case of the Oriental cooker j, and 
there I have been obliged to use the native terms. 

GRACE JOHNSON. 



ANGLO-INDIAN 

AND ORIENTAL COOKERY. 


PART L— SOUPS. 


1. Calf’s Head, White. 

Well boil half a oftlf^s head in three quarts of water, 
to which add three bay-leaves, twenty-four cloves, two 
onions, one turnip, one carrot. Let the head boil till 
4|uite tender ; remove the meat and strain the liquor. 
Now cut up an onion into rings, and chop one bead of 
garlic small. Fry in two ounces of butter a pale yellow 
Add your soup, strain again, and then add salt to taste, 
one pint of cream, a quarter of a pound of almond-paste, 
a stick of cinnamon, a blade of mace, one teaspoon of 
tarragon vinegar. Let it ^immer for about* one hour, 
and just before serving strain agaig. If not quite thick 
enough, a small packet of Edward’s Desiccated White 
Soup will be found sufficient. 


1 
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2. Calf 8 Headi Brown. 

Boil balf a calf’s head in three quarts of water ; add 
two onions, two leeks, one carrot, one turnip, twenty- 
four cloves, three bay -leaves. Boil till the head is quite 
tender, and take out the meat. Then clear the liquor 
with one pound of beef well minced, and the shells and 
whites of two eggs beaten up together and stirred into 
the liquor; strain. Add one teaspoon of tarragon 
vinegar, one teaspoon chervil ditto, one dessert-spoon of 
Chili ditto, salt to taste, and one tumbler of sherry. Let 
it tvarrn through. Cut some pieces off the head, dice- 
shape, add them to the soup. A few macedoines make 
it look very pretty. 


3. Mock Turtle. 

Put half a calf s head and a cow-heel into five quarts 
of water, to which add one onion, one leek, one turnip, 
one carrot, one parsnip, twenty-four cloves, three bay- 
leaves, a blade of mace, a stick of cinnamon, a stick of 
celery, twenty-four peppercorns, a bit of green ginger, 
one dessert-spoon of best currie powder. Boil till the 
head is ternler, and remove ; ^leave the heel till the flesh 
separates from the bones. Now strain the liquor, cut 
the flesh off the heel into neat pieces about the size of a 
shilling, put it aside, and leave the liquor to cool, when 
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you can remove the fat and sinew. Before serving, 
warm uj) the liquor, to which add two glasses of sherry, 
one teaspoon of tarragon vinegar, one ditto chervil, two 
ditto Chili, and then the meat that you set by, and/orce- 
meat balls (as i)er recipe at the end of the Soups). A few 
dro2>s of lemon- juice are an improvement. 

N.B. — If you can got your butcher to prepare sheeps’ 
heads for you in the same way as calf s head is pre- 
pared hero, you will find a great saving, and the soup is 
equally as good and nutritious as the calf’s head. Jfever 
throw away the head ; this makes most delicious entrees^ 
brawn, &c. <fec. 


4. Beef-Bone Soup. 

• Put on four pennyworth of beef bones in five quarts 
of water. Boil for about four hours very gently with 
one onion, one leek, two beads of garlic, one carrot, one 
turnip, one parsnip, twenty-four cloves, three bay-leaves, 
twenty-four peppercorns. Strain the liquor, add two 
small packets of Edward’s Desiccated Soup, one teaspoon 
tarragon vinegar, one ditto, chervil, two ditto Chili, salt 
to taste. This is a very economical soup, and very deli- 
cious. If liked thick, two tablespoons of tapioca boiled 
in it makes it very nice. 

1 
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5. Clear Gravy Soup. 

Boil about three pounds of gravy-beef in three quarts 
of Wjtter. Add one carrot, one turnip, one onion, two 
beads garlic, one leek, twenty-four cloves, twenty -four 
peppercorns, three bay-leaves, a sprig of tarragon, ditto 
chervil, ditto thyme. Simmer gently for about four 
hours. Eemove the meat and vegetables. Clear the 
stock with whites and shells of two eggs well beaten. 
Strain, pour back into the pan, add salt to taste, a dessert- 
spoon of fine sago; let the sago thicken and clear. Add 
one dessert-spoon of Chili vinegar and some force-meat 
tails before serving. Sherry can be added if liked. 
This same soup with macedoines makes a nice change 
occasionally. 


6. Rabbit Soup. 

Boil a rabbit, with a small piece of bacon, in four 
quarts of water. Add one onion, one leek, two beads of 
garlic, one carrot, one turnip, twenty -four cloves, twenty- 
four peppercorns, a bit of green ginger, a sprig of tarra- 
gon, ditto ehervil. Boil till ^le meat is tender. Eemove 
the meat and strain^the liquor. Eeturn the soup to the 
pan ; add salt, if necessary, to taste, and one small packet 
of Edward’s Desiccated Tomato Soup. Boil a few 
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minutes, an^ serve with sippets of toasted bread. The 
rabbit and bacon can be served up as it is for a homely 
dinner, with a white or brown onion sauce over it. 


^ 7. Eich Hare Soup. 

Boil a hare in four quarts of water. Put in a lean 
ham-bone, one onion, one leek, two beads of garlic, one 
carrot, one turnip, a small bunch of mixed herbs, one 
dessert-spoon of best currie powder, twenty-four cloves, 
twenty-four peppercorns, a stick of cinnamon, a blade of 
mace. Boil till the meat separates from tbe bones ; now 
strain. Take the flesh of the hare and any little pieces 
of ham there may b»on the bone, and pound it well to 
a paste. Stir into the soup to thicken, and serve hot. 
Some like a little lemon-peel and nutmeg added. 


8. Oiblet Soup. 

Boil two pounds of giblets in three quarts of water, 
witlf two or three sage leavoB, one onion, twO beads of 
garlic, one carrot, one turnip, twenty- four cloves, twenty- 
four peppercorns. Simmer for about three hours gently, 
strain the li<iUor, return it to the pot. Now add one 
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tablespoon of best pea-flour, and one dessert-spoon of 
currie powder, mixed smooth in a little water, stir well, 
and let it simmer gently for twenty minutes longer. 
Add ^salt to taste, and, if liked, a spoonful of Chili 
vinegar. 


9. Tomato Soup. 

Boil four pennyworth of bones in four quarts of water, 
with one onion, one leek, two beads o£ garlic, three bay 
leaves, a small bunch of herbs, one carrot, one turnip, 
twenty -four cloves, twenty-four peppercorns, for about 
four hours ; strain the stock. Now add two pounds of 
tomatoes if fresh, or one tin of conserve, one spoon of 
tarragon vinegar, one ditto chervil, one ditto Chi li, and 
salt to taste. Simmer for one hour longer, and strain 
again. 


13. Mullagatawny Soup. 

Boil two pounds of gravy-beef in three quarts of water 
for about two hours. Cut up an onion into thin rings, 
fry, in twe ounces of butter with twenty-four cloves, a 
bright brown. Now«add one tablespoon of currie pow- 
der and one tablespoon of currie paste ; stir well,, then 
add the stock, three bay-leaves, three beads of garlic. 
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the seeds of twelve cardamoms, a stick of cinnamon, a 
blade of mace. Mix two tablespoons of pea-flour till quite 
smooth, add it to the soup, stir, let it simmer well for 
twenty minutes, and strain again. Add salt to taste, apd 
the juice of a lemon. Serve with a separate dish of plain 
boiled rice. 


11. Pepper-Water Soup. 

Fry one ounce of black pepper, the same of pink lentils, 
and three bay -leaves with ghee, then grind these to a 
fine paste. Mix in an ounce of tamarind pulp with one 
pint of water. Let it boil up two or three times, when 
mustard, cummin, and fenugrik seeds fried in ghee may 
be added, and salt to taste. 


12. Artichoke Soup. 

Boil two pounds of Jerusalem artichokes, that have 
been peeled and washed in two quarts of white stock, 
till •they are quite tender j pass them through a wire 
sieve, add one pint of cream, a mite^of butter, and pepper 
and salt to taste. Serve with toasted bread cut into dice 
separately. This is a very simple but delicious soup. 
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13. Spinach Soup. 

Well wash and pick two pounds of spinach*. Now put 
it into a large pot with no water but what is on the 
leaves when taken out of the washing-pan. Let it boil 
downhill quite done and tender. Now pulp it through 
a wire sieve, liquor and all, then add three pints of good 
stock. Cut up an onion into rings, fry in three ounces 
of butter a delicate golden colour; add the spinach 
'P'iiree, add salt and a little Nepaul pepper to taste, and 
serve very hot. 

N.B. — Sorrel may be done the same. 


14. Potato Soup. 

Boil one pound of potatoes till tender, pass them 
through a sieve, add one quart of white stock, one pint 
of milk. Cut up an onion into thin rings, one bead of 
garlic ditto, aud fry with twenty-four cloves in three ounces 
of butter. Add the potato pureCy three bay-leaves, a 
stick of cinnamon, a blade of mace, salt and NepaUi 
pepper to taste. Let it simmer for about an hour, strain 
through a sieve, and serve hot. 


15. Turnip Soup. 

Well peel and boil in the usual way about one pound 
of turnips ; pass then^ through a sieve. Now add three 
pints of milk, and stir till quite hot. Add one ounce 
of butter, and pepper and salt to taste. 



OEIENTAL COOKERY. 


9 


16. Leek Soup. 

Well cut up and wash a bunch of leeks. Put them 
into a pot with three quarts of good stock. Boil till the 
leeks are tender enough to pulp through a sieve. • Add 
butter, pepper, and salt to taste, and serve with fried 
bread cut into dice. 


17. Pea Soup. 

Boil one pint of split peas in two quarts of stock and 
a lean ham-bone till the peas are quite soft. Pulp tfiem 
through a sieve. Cut up an onion into thin rings, fry in 
two ounces of butter and twenty-four cloves a delicate 
brown. Now add the pea puree. Add salt and pepper 
to taste ; if too thicl^ a little more good stock ; strain 
again. Serve with fried bread cut into dice shape, and 
dried mint that has been sifted through a fine wire sieve. 
Jhis is a delicious and nutritious soup, and a great 
favourite. 


18. Ox-Tail Soup. 

Get a nice ox-tail, cut it^into nice-sized pieces, put it 
into a pot with four quarts of ^ater, one onion, two 
leeks, one carrot, one turnip, one parsnip, a bunch 
of herbs, twenty-four cloves, twenty-four pepper-corns, 
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two beads of garlic, three bay-leaves. Let this simmer 
for four hours, and strain, then return the soup to the 
pot. Thicken with two packets of Edward’s Desic- 
cal^d Brown Soup, and put back some of the pieces, 
of the tail, which must be served in the soup. 


19. Hutton Soup. 

a 

Boil three pounds of neck of mutton in three quarts of 
water, one carrot, one turnip, one parsnip, twenty-four 
cloves, twenty-four peppercorns, a piece of green ginger, 
and one onion. Boil till the meat is quite done, remove 
the meat and strain the liquor ; let it get cold, and remove 
all the fat. Now return it to the pan, brown it with a 
little burnt sugar, add salt to taste, and some mushroom 
ketchup. Thicken with two tablespoons of tapioca, or, if 
preferred, two ounces of macaroni may be added, cooked, 
and cut into pieces one inch long. 


20. Mushroom Soup. 

Boil two pounds of gravy -Ijeef in two quai*ts of warier, 
twenty-four cloves, sal^. to taste, one onion, one pound of 
mushrooms well picked and cleaned. Gently simmer 
for about three hours, remove the meat, and pass the 
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soup through a sieve, through which also pulp the 
mushrooms into the liquor. Add pepper and salt to 
taste, and a small bit of butter. Serve with fried bread 
cut into dice shapes. 


• 21. La Beine Soup. 

Boil about two pounds of knuckle of veal in two 
quarts of water, with one onion, two beads of garlic, 
one stick of cinnamon, a blade of mace, twenty-four 
cloves, three bay-leaves. Simmer for two hours, strain, 
put back into the pan, add salt to taste, one cup of cream 
then stir in a basin two heaped tablespoons of semolina, 
and add it to the boiling soup. Let it get a little cool, 
and, just before servfng, add the yolks of four eggs well 
beaten. Heat it again, but do not let the eggs curdle.. 
The best way to do it is to put the pan into a larger one 
f^ith boiling water in it, and to leave this over the fire 
till the soup is thoroughly hot. 


^ 22. Pish Soup. 

Boil the head and shoulders of .a cod in three quarts 
of water, with two onions, two beads of garlic, one 
bunch of sweet herbs, a bit of lemon-peel, twenty-four 
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cloves, one stick of cinnamon, one blade of mace. When 
the fish is well done, remove it, let the bones stew in the 
liquor for about two hours, strain, return it to the pan, 
thicken with one tablespoon of pea-flour that has been 
rubbed smooth with a little water, add salt to taste, and 
some good sauce — a sjioonful of Chili vinegar is an 
improvement. Take some of the flakes of the fish and 
add it to the soup, or some force-meat balls. 


^ 23. Eel Soup. 

Boil two pounds of eels, that have been well cleaned 
and skinned, in three quarts of water, with two onions, 
two beads of garlic, three baj-leaves, a bunch of herbs, 
one carrot, one turnip, two sticks of celery, one leek, 
twenty-four cloves, twenty-four peppercorns. Boil for 
about two hours gently ; strain. Now take all the flesh 
ofE the fish, rub it through a sieve into the liquor, add 
one ounce of butter rolled in flour, and salt to taste, an<f 
a spoonful of mushroom ketchup, also a spoon of Chili 
vinegar. Serve with toast nicely cut in neat pieces. 


24 :, Oystef Soup. 

Boil two pounds of knuckle of veal in two quarts of 
water, with two onions, two beads of garlic, three bay- 
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leaves, twenty-four cloves, twenty-four peppercorns, a 
piece of green ginger. Simmer for about three hours, 
strain, add one cup of cream, one tablespoon of flour 
mixed smooth in a basin, and a bit of butter ; stir 
and when a little thick, add one dozen oysters with their 
liquor ; salt and Nepaul pepper to taste. 


25. Eice Soup. 

Boil two pounds of neck of mutton in three quarts* of 
water, with two onions, one carrot, one turnip, twenty- 
four cloves, twenty -four peppercorns, three sticks of 
celery, one stick cinnamon, one blade of mace. Simmer 
for three hours, strain, put back in the pan. Add to 
this a quarter of a pound of small rice, and let it cook 
till the rice quite dissolves. Add salt and pepper to 
taste. 


26. Rhubarb Soup. 

Peel and wash well four dozen sticks of thubarb, 
blanch it in water three oi^ four minutes, daain it on a 
sieve, and put it in a stewpan with two ounces of lean ham 
and a good bit of butter. Let it stew gently over the 
fire till quite tender; then put in two quarts of good 
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stock, add two ounces of bread-crumbs, ^ boil about 
fifteen minutes, skim off tbe fat, season with salt and 
Cayenne pepper. Pass it through a wire sieve. Serve 
wk\ fried bread neatly cut. 


27. Oerman Lentil. 

Wfill wash one pint of German lentils. Put them to 
boil in three quarts of water, with a mite of soda, one 
onion, two beads of garlic, twenty-four cloves, twenty- 
four peppercorns, three bay-leaves. Boil till the lentils 
are soft enough to pass through a sieve, well pulp them 
through, seasoning and all, and then add to the two 
ounces of butter, and salt and Nepaul pepper to taste. 


28. Green-Pea Soup. 

Boil one pint of dry split green peas in two quarts of 
water, with a mite of soda, till the peas will pulp through 
a sieve. Cut up an onion into very thin slices, fry in two 
ounces of butter till* a pale yellow, add twenty-four 
cloves andftwo beads of garlic, and then the purSe of 
peas. Let this boil a few minutes ; strain again. Serve 
with fried bread cut into dice shapes, and some dry green 
mint that has been sifted through a fine sieve. 
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29. Onion Soup. 

Boil two pennyworth of bones in three quarts of water, 
with twenty-four cloves, twenty-four peppercoms,^rtiid 
three bay-leaves, for four hours ; strain ; return the 
liquor to the pot. Add one pound of onions cut in 
quarters, and boil till the onions are soft enough to 
pulg through a sieve. Add two ounces of butter 
to the puree^ with salt and Nej)aul pepper to taste. 
Serve with fried bread. 


30. Vegetable-Marrow Soup. 

Boil four penny wofth of bones in three quarts of 
water, with two onions, one carrot, one turnip, one 
parsnip, two beads of garlic, twenty-four cloves, three 
bay-leaves, and a bunch of herbs. Simmer four hours, 
strain, then add to the liquor a small vegetable marrow. 
Let it boil till it will all pulp through a sieve ; add two 
ounces of butter, and pepper and salt to taste. Serve 
with fried bread. 

N.B.' — Never throw away any of the moat that comes 
fron* the soups. When ^eed from fat, fiinew, and 
gristle, it can be pounded and flajroured, and forms a 
basis for croquettes, cutlets, patties, &c. &c., and it can 
be cooked in many other delicious ways as well. 
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Force-Meats for Soups, &c. 

Force-meat or forces are essentially necessary to some 
soups and most made dishes. The chief art in making 
the^ consists in the due propoi*tions of the material used 
and the care taken to make them well, so that no par- 
ticular flavour predominates. Much depends on the 
savouriness of the dish to which a zest is to be added, 
some requiring a delicate force, others a full and high 
seasoned. * 

When the force-meat is made of fowl, there is one- 
third fowl, one-third panada, and one-third of marrow, 
kidney fat, veal udder, or butter. This is the French 
method. Whatever kind of fat is used, the proportion 
is a third. The seasoning should be the same as that 
used in the dish, with the addition of a little cayenne and 
mixed trufile or savoury powder to raise it. 

When the proportions are made, they are to be put in 
a mortar with the minced sweet herbs that have been 
cooked in butter, white with spices, and pounded together 
with a raw egg beat up and dropped in with a little 
water by degrees, until the whole forms a fine paste. Test 
it by rolling a little bit in flour, and poach it in boiling 
water on the frying-pan. If it is too stiff, put a little 
more water into the mortar, and beat it again ; if too soft 
add another egg or more. The balls must never be made 
larger thamf a common marbk?, and should be either fried 
or boiled, according to the sauce in which they are to be 
served. Previous to frying or dressing, roll them in 
a little fine flour. 
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White meats, with ham, bacon, &c., are generally used 
for fowl, veal, rabbit, and sometimes for fish. The pro- 
portions never vary, being by thirds. 

If two meats are used, such as fowl and tongue, thssO 
together only make one-third of the force; fish, fruit, 
and vegetables the same. The balls when made may be 
kept in clarified dripping or butter,, and warmed when 
^ required. 

To prepare force-meat, take your meat, clean it from 
all sinews, cut it in slices, pound it in a mortar, and make 
it into a ball. Then take a calf's udder and boil it. 
When it is done, clean it nicely, cut it also into slices, 
pound it till it can rub through a sieve. All that passes 
through must be made into a ball the same as the meat. 
Then make the panada as follows : — Soak crumbs of bread 
well in milk, then drain off the milk and put the soaked 
bread into a stewpan with a little white broth. Then 
take a little butter, a small slice of bam, some parsley, 
a clove, a few shallots, a little mace, and some mush- 
rooms. Put these in a stewpan, and fry gently on the 
fire. When done, moisten with a spoonful of broth, let 
it boil gently for some time, and drain the gravy over 
the panada through a sieve. Then place the panada on 
the fire, and reduce it, stirring it carefully. When dry, 
put in a small piece of butter, and 16 t it dry further, add- 
ing the yolks of two eggs. •Let it cool on a {>late, and 
use when wanted, in the same proportions as the other 
articles. 

Crumbs of bread soaked in milk and strained may be 

2 
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used instead of panada, and fat or butter in place of the 
calf’s udder. 

Uu 


Force-Heat for Turtle. 

Pound some veal in a marble mortar, rub it through a 
sieve with as much of the udder as you have veal, or 
about the third of the quantity of butter. Put some 
bread-crumbs into a stewpan, moisten them with milk, 
add a little chopped parsley or shallot. Rub them well 
together in a mortar till they form a smooth paste; put 
them through a sieve, and when cold pound and mix all 
together with the yolks of three eggs boiled hard. 
Season it with salt, pepper, currie powder. Add to it 
the yolks of two raw eggs, rub it well together, and 
make small balls. Ten minutes before the soup is ready, 
put them in. 


Fish Force-Meat. 

Take two ounces of lobster, prawns, oysters, or any 
fish. C^ean and chop it^up, put it into a mortar with 
two tablespoons ef fresh butter, some bread-crumbs 
soaked in milk, the yolks of two eggs boiled hard, one 
anchovy, some grated lemon-peel, and parsley chopped 
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fine. Season .with pepper, salt, and allspice, and boil the 
whole with the white and yolk of an egg, and more if 
necessary. 


Egg Balls. 

c*> 

Boil four eggs for ten minutes, and put them into 
cold water. When they are quite cold, put the yolks into 
a mortar with the yolk of a raw egg, a teaspoon of flour, 
the same of chopped parsley, a spoon of salt, and a little 
black pepper or Nepaul. Rub them well together, roll 
them into small balls (as they swell in boiling), boil 
them for about two or three minutes, 

N".B. — These force-meat balls are all very useful for 
the decoration of nice entrees, as well as soups. 
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PART II.— SAUCES. 


1. Halted Batter. 

• 

Boil in a nice enamel saucepan half a pint of milk, 
with two ounces of butter. Now mix smooth in a cup a 
tablespoon of flour and enough cold milk to make it the 
consistence of cream. Stir this into the milk just as it 
is on the point of boiling up, stii^well till it thickens, add 
salt to taste. If for boiled fish, a little anchovy sauce 
is a great improvement, with a pinch of Nepaul pepper. 
If for a pudding, add a little sugar instead of salt, find 
any kind of flavouring that is liked. 


2. Bread Sauce. 

• 

Boil in one pint ef water a slice of bread, an onion cut 
into slices, and some whole black or white pepper. When 
the onion is tender, drain off the water and pick out the 
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peppercoTns, and rub the bread through a sieve ; then put 
into a saucepan with a gill of cream, a little butter, and 
salt to taste. Stir till it boils. 


3. Oyster Sauce. 

Beard the oysters, put them into a saucepan with their 
liquor strained and a large piece of butter, a few black 
peppercorns', a little salt, Nepaul pepper, and a blade of 
mace. Simmer gently for ten or fifteen minutes, but Jo 
not allow them to boil. Roll some butter in a little 
flour or arrowroot, and melt it, adding a little milk. Pick 
out the peppercorns and mace from the oysters, and pour 
on them the melted butter. 


4. Shrimp Sauce. 

Boil half a pint of milk with two ounces of butter, 
with a few peppercorns, one stick (rf cinnamon, a blade 
of mace, and twelve cloves. Stir smooth a dessert-spoon 
of flour with a little cold milk. Add ft to the milk as it 
is on the boiling-point, stir and thicken, strain off the 
spices, and add half a pint of picked and cleaned shrimps. 
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5. WMte Onion. 

Boil two large onions with twenty-four cloves and 
twenty-four peppercorns in water till the onions are soft 
enough to mash up smooth with a fork. Eemove the 
spice, add half a pint of melted butter sauce, and season 
with salt to taste. 


6. Parsley Sauce. 

Parboil about a good handful of parsley, drain, chop it 
very fine, add half a pint of (rather thinner than ordi- 
nary) butter sauce, flavour with salt to taste, and simmer 
for about ten minutes, stirring all the while. 


7. Garlic Sauce. 

Ordinary melted butter, flavoured with bruised garlic 
three beads, and strained. 


8. WhitI Italian. 

But a piece of butter into a saucepan, with two spoon* 
fuls of' chopped mushrooms, one of onion, and some 
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parsley. Turn the whole over the fire some time, and 
shake in a little flour. Moisten with a glass of while 
wine and as much good white stock. Add salt, pepper, 
and a little mace pounded fine. Let it boil well, then 
skim away the fat and serve. 


9. Egg Sauc^. 

Boil two eggs hard for about twenty minutes, put 
them into cold water, shell them, and chop very fine. 
Add half a pint of melted butter and salt to taste. • 


10. Caper Sauce. 

To half a pint of melted butter add one small bottle 
of capers. Stir and serve. 


11. Brain Sauce. 

Boil the brain carefully, chop it up very small, season 
with a little butter, pepper, and salt. Pound two ounces 
of sweet almonds to a past% and add them, ^th half a 
pint of melted butter, to the braiiss. Stir, and serve. 
Make the melted butter a little thinner than usual as the 
almonds and brain help ta thicken it a good deal. 
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12. Liver Sauce for Fish. 

Boil the liver of the fish, and pound it in a mortar 
with a little fiour. Stir in some of the liquor in which 
the fish was boiled, a little melted butter, a few grains 
of Nepaul pepper, parsley, and a little essence of anchovy. 
Give it a boil up, and rub it through a sieve. You may 
add a little lemon- j uice or lemons cut in dice. 


13. Brown Onion. 

Into a pint of strong stock put two beads of garlic, 
twenty-four cloves, twenty-four peppercorns, and a little 
parsley. Boil till the flavour is extracted ; strain. Now 
have ready some roasted onions,* which mash up well 
with a fork, add to them a little butter, pepper, and salt, 
and then add the stock. If not quite thick enough, stir 
in a little flour that has been mixed smooth with a little 
cold water. Mushroom ketchup and a little Worcester 
makes it very nice. 


14. Eelly^ Sauce. 

Pound a tablespoon of capers and one of minced 
parsley as fine as possible, then add the yolks of three 
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Tiard-boiled eggs, rub them well together with a table- 
spoon of mustard. Bone six anchovies and pound them, 
rub them through a hair sieve, and mix with two table- 
spoons of oil, one of vinegar, one of shallot ditto, and a 
few grains of Nepaul pepper. Rub all these well to- 
gether in a mortar till thoroughly mixed, then stir them 
with half a pint of good gravy, and put the whole through 
a sieve or tammy. 


15. Mushroom. 

Boil in one pint of good strong stock one pound of 
well-peeled mushrooms, twelve cloves, twelve peppercorns, 
a blade of mace, and the peel of half a lemon cut very 
thin, two beads of gaflic, three bay-leaves, two shallots. 
Boil till the mushrooms will pass through a sieve. Pass 
all liquor, mushrooms, and flavourings through a sieve, 
season with Nepaul pepper and salt to taste. A little 
claret can be added if liked. 


16. Tomato Sauce. 

• 

Take twelve or fifteen tomatoes ripe and red, cut them 
in halves, squeeze them just enough to take out all the 
seeds and water, put them in a stewpan with a capsicum, 
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a blade of mace, twenty-four cloves, two beads of garlic^ 
a sprig of tarragon and chervil, three bay-leaves, four 
tablespoons of rich beef gravy. Set them over a slow 
fire for an hour, rub them through a tammy, add a little 
butter, pepper, and salt, and let them simmer for a few 
minutes. 


Put a tablespoon of chopped onions with*one of butter 
into a stewpan, and fry a light brown j then add four 
glasses of claret or port wine, a blade of mace, three 
cloves, some thyme, parsley, and two peach-leaves, then 
add a quart of brown sauce with a ladle of consomme. 
Place the whole over the fire and reduce it till rather 
thick, then add a tablespoon of^chopped mushrooms. 
Let them remain a minute or .two, and strain the sauce 
into a fresh saucepan. Season it with two spoonfuls of 
essence of anchovies, Nepaul pepper, a little sugar, ai^ 
salt. Stir the whole quite smooth, and remove it as it 
is about to boil. 

If you have no brown sauce ready, substitute 
beef or other gravy, and thicken it with brown roux* 


18 ^ Stronjf Savoury. 

Take a stewpan that will hold four quarts, lay two 
slices of ham or bacon at the bottom, with two pounds 
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of beef, a carrot, an onion, twelve cloves, one head of 
celery, three beads of garlic, lemon-thyme, and a little 
lemon-peel, four spoons of mushroom ketchup, and one 
glass- of wine. Pour on this half a pint of water, cover 
it closely, and let it simmer for half an hour, whea it will 
be almost dry. Watch it carefully, and let it get a nice 
brown colour, turning the meat to brown on all sides. 
Add three pints of boiling water, and boil gently for a 
couple of hours. This is a rich gravy for any purpose. 
If it is reqniired thicker, mix a little flour smooth with 
a little cold water, and add it to the boiling sauce. Season 
with salt if necessary. 


W, Apple Sauce. 

Peel and core four apples, slice them, put them into 
a stewpan with two ounces of butter and a little drop of 
Vater, Let them simmer till quite soft. Mash them 
quite to a pulp, season with a little salt and pepper. 


20. Wild Duck Sauce. 

Half a pint of veal gravy, add te it half a dozen leavea 
of basil, a small onion, a roll of lemon-peel, and let it 
boil for a few minutes ; strain, and put to the clear gravy 
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the juice of a lemon, half a teaspoon of salt, a little 
oajenne pepper, and a glass of red wine. Send it up 
hot. 


21. Sorrel Sauce. 

Half a pound of sorrel well washed, put it in the stew- 
pan with two ounces of butter, cover close, and put it 
on a slow fire till the sorrel can pass through a sieve. 
Season with pepper, salt, nutmeg, and a lump of sugar, 
squeeze in the juice of a lemon, and serve hot. 


22. Salad Sauce. 

Boil two eggs hard, shell, and bruise the yolks with 
the back of a spoon till quite smooth. Then add one 
tablespoon of olive oil, a little at a time, till the mixture 
looks like cream. Now add two tablespoons of vinegar, 
also very ■ gently and gradually, so as to mix well and 
thoroughly, then a few drops of garlic vinegar, and two 
tablespoons of cream ; •take care not to let it curdle. 
Now add a .very little castor* sugar, and pour over the 
salad just as it goes to table. Some like a spoonful of 
anchovy sauce instead of sugar ; and some salt ; it is, of 
•course, quite a matter of taste. 
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23. Mayonnaise Sauce. 

Stir the yolks of three raw eggs well in a basin, add 
a saltspoon of salt, a spoon of French mustard, a little 
Nepaul pepper, and mix it with enough olive oil, drop by 
drop, till it becomes as thick as butter. Add a teaspoon 
of tarragon vinegar, ditto chervil, ditto Chili, and a few 
drqps of garlic, ten drops of lemon-juice. This sauce 
must be kept cool, in order to keep it stiff. 


24. Liver and Parsley Sauce. 

Boil a chicken’s or rabbit’s liver till tender enough to 
pass through a sieve ; put it aside. Cut up a small 
onion into slices, fry m two ounces of butter with twelve 
cloves, one bead of garlic, a nice brown. Add to this 
half a pint of good strong beef stock; let it simmer 
gently for half an hour, strain, then add to it the liver and 
one tablespoon of chopped parsley, salt and Nepaul 
pepper to taste. Let it simmer gently till the parsley is 
qutie cooked, and serve. 


25. Liver and" Lemon. Sauce. 

Boil a chicken’s or rabbit’s liver as before, and pass 
it through a sieve. Make a stock just as for liver and 
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parsley sauce, strain, and add the liver, but instead of 
the parsley add the grated rind of a lemon, a little nut- 
meg, and a squeeze of lemon-juice. If not thick enough, 
add a bit of butter rolled in flour; salt and Nepaul 
pepper to taste. 


26. Currie Sauce. 

Cut up an onion in thin slices, fry in two ounces of 
butter a nice brown, add one dessert-spoon of best 
eurrie powder, fry a minute, add half a pint of good 
beef gravy, twelve cloves, two beads of garlic, a roll 
of lemon-peel, three bay-leaves, the seeds of eight car- 
damoms, salt and tarragon vinggar to taste. Sim- 
mer gently for half an hour, strain, and then add a 
chicken or rabbit liver that has been boiled and passed 
through a sieve. 


27. Qrill Sauce. 

Prepare half a pinf of clear gravy, roll a tablespoon 
of butter it\ the same quantity of flour, add two table- 
spoons of mushroom ketchup, one spoonful of mustard, a 
small quantity of chopped capers, the juice of a lemon 
and some of the peel grated, a little Nepaul pepper and 
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«alt to taste. Simmer a few minutes, and serve. A tea- 
spoon of anchovy and a little wine may be added if 
liked. 


28. Mustard Sauce. 

Mix one tablespoon of French mustard with half a 
pin! of vinegar, add a few drops of garlic vinegar, one 
teaspoon of tarragon vinegar, and one dessert-spoon of 
castor sugar. 


29. Piquant Sauce. 

Put two ounces of butter in a frying-pan, add one 
tablespoon of vinegar and a shallot and one* bead of garlic 
chopped very fine. 


30. Turtle Sauce. 

One pint of beef gravy thickened, a glass of Madeira, 
the juice and peel of a small lemon, a few leaves of basil 
a bead of garlic, a few grains Ifepaul pepper, and a 
little essence of anchovy. Let them simmer tt)gether for 
twenty minutes, and strain. 
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PART. III.— FRESH CHUTNEES: 


By fresh chutiiees is meant those that will not keep.- 
These are served as an accompaniment to currie at all 
Anglo-Indian tables — sometimes two, and sometimes even 
six different ones. They are very nice, eaten with the 
currie or eaten with bread and bulker as a zest. 


1. Green Mint. 

Pound or grind a good handful of fresh green mint,, 
a little tamarind, a little green ginger, one or two chillies, 
and a Uttle salt. These must be potinded quite smooth 
like a paste. 


» 2. Tomato. 

Cut two good-sized tomatoes in half, squeeze out the 
seeds and water, gently, mash them Well with a fork, add 
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a 8mall onion chopped fine, two green chillies ditto, one 
bead of garlic ditto, and salt to taste; lastly, add the 
juice of a lemon. 


3. Bringall or Egg Plant. 

« 

Four small bringalls, roast them, and take off their 
skins, fry a tablespoon of dhall with three or fotir dry 
chillies in a little ghee (clarified butter), adding sufficient 
salt to flavour, and a little lemon- juice. Mash and mfx 
together. 


4. Apple Chutnee. 

Mince two sour apples very small, add one small 
oniSn, two green or red chillies, and either vinegar or 
lemon- juice aiid salt. 


5. Green Mangoe. 

Peel a green mangoci chop up the fiuit very small, add 
a chopped onion, two or three green chillies, and salt to 
taste. 


3 
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6. Tamarind, 

Two ounces of red tamarinds, take out the seeds and 
remove the fibres, pound well in a mortar with a teaspoon 
of sliced green ginger, one bead of garlic, and two or 
three chillies ; add salt to taste. 


7. Cocoanut. 

Pound to a complete paste half a very old and oily 
cocoanut, add a little tamarind, two red chillies, two 
beads of garlic, and sufficient salt to flavour. Pound all 
to a paste. 


8. Poppy Seed (Palaver somniferum). 

One tablespoon of poppy-seed that has been fried in 
ghee, two red chillies, a little red tamarind, two beads of 
garlic, and salt to taste. Pound well till like a paste. 


^9. Chiroiyee (Buchanonia latifolia)* 

Two tablespoons W chironjee nuts roasted, two chillies, 
^ little red tamarind, two beads of garlic, and salt to 
taste. Pound all to a smooth paste. 
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10. Ground Nut. 

Two tablespoons of the nuts that have been peeled and 
roasted and cleared of husks, two chillies, two beads 
garlic, a little tamarind, and salt to taste. Pound all to 
a smooth paste. 


11. Parched Pea^. 

Two tablespoons of parched peas, two chillies, one bead 
garlic, a very little piece of onion, a little tamarind, and 
salt to taste. Pound well to a smooth paste. 


13. Dressed Chillies. 

Cut the chillies in halves, take out the seeds, soak them 
in sour butter-milk that has plenty of salt in it for about 
two or three days ; take them out and dry them either 
in the sun or by the fire ; put them by. When required, 
fry a few in ghee, and serve. 


14. Dressed Green Chillies. 

• 

Pry as many chillies as you like^in ghee with plenty 
of salt over them. These are a nice relish with some 
things, such as plain dhall or with kedgree. 

3 
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W.B. — Potatoes mashed, mint, or kootmere (greea 
coriander) pounded, minced apple pumblenose, in fact 
any vegetables, may be made into chutnee with the 
addition of chillies, onions, garlic, green ginger, lemon- 
juice, or vinegar. 
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PART IV.— FISH, 


1. Baked Salt Haddock. 

Choose a good-sized fleshy smoked haddock, stuff thts 
with the following mixture, and bake, basting it with 
butter; tie the fish neatly with tape, as string cuts it. 
When you are going to serve it, untie the tape carefully, 
put the fish on the digh neatly, and serve with fried 
parsley round it. Fish stuffing: — One cup of bread- 
crumbs that have been passed through a sieve; mix with 
it one ounce of butter, a little pepper and salt, and a 
teaspoon of mixed herbs as for veal. Mix all these well 
with a beaten-up raw yolk of egg to bind it — if one yolk 
is not enough, add another — and then stuff the fish. 


2. Baked Fresh Haddock. 

Get a good-sized haddock or cod, wash and clean it 
well, then stuff it with the following mixture : — Boil four 
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eggs hard and mince them very fine. Cut up an onion 
very small, two heads of garlic ditto, and fry these with 
twenty-four cloves a delicate brown in two ounces of 
butter; then add a tablespoon of best currie powder; 
stir ; lastly add the eggs. Moisten with a tablespoon of 
tomato conserve, and let them all fry, stirring all the 
time, till the eggs are quite dry, or nearly so. Then add 
salt to taste, and stuff the fish. Tie it nicely with tape> 
sprinkle the fish all over with currie powder, and^put 
a few dabs of butter over the fish. Put it in the oven 
and baste it till quite done. Serve with slices of lemon 
asf a garnish, and with a dish of plain boiled rice as an 
accompaniment to it. 


3. Mullet with Tomatoes. 

% 

Cut up an onion into thin slices, and then chop it, 
two beads of garlic ditt6, fry these in two ounces of 
butter and twenty-four cloves a delicate brown. Now 
add one cup of tomato conserve and one cup of good fish 
stock, three bay-leaves, the seeds of twelve cardamoms, 
twelve peppercorns, a blade of mace, a stick of cinnamon, 
salt to taste, one teaspoon of tarragon vinegar, one ditto 
Chili ditto. Boil all for half an hour gently, strain, and 
into the li(juor put four good-sized mullet (red. ones are 
best) ; let them stew gently till the fish is done. Now 
dish it neatly, and pour the liquor over. Garnish with 
parsley. 
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4. Fish Pie. 

Boil a sm<$ked haddock for a few minutes, skin and 
bone it ; also boil four eggs hard, and shell them. Put 
into a pie-dish a layer of fish, an egg sliced, a little sliced 
onion, a sliced tomato, a little pepper, and so on till the 
dish is full ; two or three green chillies sliced are an im- 
provement. Pour over it a teacup of the liquor in which 
the fish was boiled, put a few dabs of butter over it, and 
cover with a good short crust, and bake. This is a 
delicious pie. 


5. Eel Pie. * 

Get three pounds of eels, skin and wash them, put 
them into a basin of water; now cut into pieces two 
inches long. Put them in a stewpan with a few cloves, 
a few cardamoms, a little salt, and a bit of butter. Pour 
over them one cup of water, let them simmer gently for 
ten minutes, then put them in a pie-dish, layers of fish, 
raw onion, hard-boiled eggs, and tomatoes, as in previous 
recipe, also two beads of finely-chopped garlic, and the 
green chillies. Cover with either a puff paste or a short 
crust, and bake. This is delicious. 


6. Eel Stew. 

Well clean and skin three pounds of eels, cut them 
into pieces two or three inches long, put them into a 
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saucepan, let them boil gently for ten minutes in one 
pint of water; remove the fish from the. water, lay it 
nicely on a dish. Now cut up an onion into thin rings, 
and chop two beads of garlic fine. Fry these in three 
ounces of butter a delicate brown, add one heaped tea- 
spoon of best currie powder, fry again, then add the 
liquor in which the fish has been boiled, twenty-four 
cloves, three bay -leaves, a sprig of tarragon and chervil, 
one tablespoon of tomato conserve, salt to taste, and the 
seeds of twelve cardamoms. Boil for half an hour 
gently, if necessary thicken with a bit of butter rolled in 
flpur ; strain ; add one tablespoon of chopped mushrooms, 
and pour the gi’avy over the fish. Garnish with parsley, 
&c., and lemons cut in slices. 


r. Eel Eabob. 

Well wash and skin two pounds of eels, cut them into 
pieces about one and a half inches long. Now cut up 
some onions, garlic, green ginger, and chillies. Have 
ready some skewers, and string on them alternately a 
bit of fish, a piece of onion, a piece of ginger, a piece of 
garlic, a piece of chilli, and so on, till all the skewers are 
fbll. Sprinkle these over with flour, and fry in butter a 
nice brown. Serve ^ith slices of cut lemon as a garnish. 
These are eaten with either mashed potatoes or pillau 
rice. 
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8. Fish MoiiUee. 

For this dish either sole or turbot is nice, and the 
fish can either be fried in butter or plain- boiled, as 
desired. Whichever way it is done, dish it with care, 
and throw over it the following sauce : — Soak all night 
four ounces of desiccated cocoanut (not sweet), one pint 
of water, and then simmer gently in a stewpan for one 
hour ; strain, and put the liquor by. Now cut up an 
onion into thin rings, and chop two beads of garlic; fry 
these with twenty-four cloves a delicate gold colour in 
two ounces of butter ; add three bay-leaves, a sprig bf 
tarragon, one teaspoon of Chili vinegar, and the cocoanut 
liquor. Let all these boil for about an hour, strain 
again, and add to it one gill of good thick cream and a 
pennyworth of saffron that has been dissolved in half a 
wine-glass of hot water and strained ; stir well, add salt 
to taste, and pour over the fish. Garnish with sliced 
green ginger and pickled rod chillies. This is a very 
delicate dish. If the sauce is not quite thick enough, add 
to it a bit of butter rolled in flour. 


9. Eel Carrie. 

Well wash and clean two pounds of eels, skin them, 
cut them into pieces about two inches long. Out up an 
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oniou into thin rings, fry in two ounces of butter, with 
twentj-four cloves and two beads of garlih chopped, a 
nice brown. Then add one tablespoon of best currie 
powder, fry a minute, add one teacup of water, one 
tablespoon of tomato conserve, three bay-leaves, one 
apple well chopped, the seeds of eight cardamoms, salt 
to taste. Let these simmer gently for half an hour, add 
two tablespoons of cream, stir, and then the fish; let 
them stew very gently till the fish is done. Serve With 
a dish of boiled rice, separately, and sliced lemon. 


10. Salt Fish and Egg Carrie. 

Cut up some nice smoked haddock into neat pieces, 
remove the skin and bone. Have ready four hard-boiled 
eggs ; cut them in half. Qut up an onion into thin rings, 
and chop two beads of garlic ; fry these with twenty .f(4ur 
cloves in two ounces of butter a delicate brown. Now 
add one tablespoon of best currie powder, stir, add one 
cup of fish stock, three bay-leaves, the seeds of twelve 
cardamoms, one apple chopped fine, two fresh tomatoes 
or one tablespoon of-jconserve, salt to taste. Let these 
simmer for half an hoar, add your fish, let it remain sim- 
mering fot ten minutes, and then add the eggs. Dish, 
and garnish with parsley, and serve with a separate dish 
of plain rice or kedgree. 
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11. Lobster Currie. 

Cut up an onion into thin rings, chop two beads of 
garlic ; fry these with twenty-four cloves a nice brown ► 
Now add one tablespoon of best currie powder, fry 
again ; then put into it the milk of one cocoanut and 
about a tablespoon of the nut grated, and a wineglass of 
water, salt to taste. Stew till the lobster seems nicely 
done, but do not let it cook to pieces or go to rags. J ust 
before serving, add the juice of a lemon. Garnish this 
to taste, and serve with a dish of plain boiled ricJfe 
separately. 


12. Skate Stew. 

Boil two pounds of crimped skate in about one pint of 
water with a little salt ; directly the fish is sufficiently 
done, remove it. Cut up an onion into rings, chop two 
beads of garlic and three bay-leaves ; fry these with 
twenty-four cloves, a blade of mace,dn about two ounces 
of butter. Add to this the liquor in which the fish was 
boiled, a roll of lemon-peel, anj^ a gilhof cream. Let it 
simmer gently for half an hour, strain, add a few button 
mushrooms and the fish ; give it a boil up, and serve. 
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13. Lobster Loaf. 

Take the top of a cottage loaf, take out all the crumbs, 
pass these through a sieve, mix them well with a tin of 
the best brand of lobster, add a small quantity of finely- 
chopped onion, one bead of garlic, the peel of a lemon 
grated, a little nutmeg ditto, salt and Nepaul pepper to 
taste. Mix well, and put it into the top of the loaf* out 
of which you took the crumb. Add to it one cup of boil- 
ing milk, put a few dabs of butter on the top, and put it 
ii^ the oven to bake for about half an hour. 


14. Oyster Facies. 

Line some patty pans with a thin layer of puff paste 
fill in them the following mixture : — Boil some oysters •in 
their own liquor a few minutes, take them out and chop 
them up small, add a few bread-crumbs that have been 
soaked in the liquor, a grate of nutmeg, the grated peel 
of a lemon, a little Nepaul pepper, and salt to taste. 
Cover each of the patties up with a round of the puff 
paste, make them stick together by wetting the sides. 
Bake them in a pretty quiisk oven a few minutes till they 
get a pretty golden colour. Seiwe them garnished with 
parsley. 
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15. Lobster Patties. 

The same as oyster patties, but with the addition of 
a little chopped onion and parsley, and a spoonful or 
two of melted butter. 


16. Oyster Scallop. 

Pass some bread-crumbs through a sieve, fry them 
in some butter a nice brown. Now put some of theso 
crumbs at the bottom of the )ittle china shells used for 
this dish, and then two oysters with pepper and salt to 
taste ; then a few more crumbs at the top, so as to cover 
the oysters, and a pat oj^ butter on the top of that. Put 
them into the oven to warm through, and serve neatly. 


17 , Fish Cutlets. 

Boil a smoked haddock for about five minutes, remove 
all the skin and bone. Now pound the meat in a mortar, 
with half a nutmeg grated, the gr&ted rind of a small 
lemon, a little chopped parsley and lemon-tjiyme, the 
yolks of two hard-boiled eggs. Mix these with one 
breakfast-cup of very fine bread-crumbs, bind the 
mixture with two well-beaten eggs, shape them into 
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rather good sized cutlets; egg and bread-crumb them, 
and fry them a delicate golden-brown in ghee. Put some 
mashed potatoes into a well-buttered, deep-fluted mould, 
put them into the oven for five minutes. Cut' some round 
slices of stale bread not too thick, cut from these several 
half-moon-shaped pieces, fry them in ghee a golden 
brown. Turn out your potato mould in a round dish, 
stick into them long-ways the moon-shaped pieces of 
bread, so as to form regular ridges from top to bottom 
of the mould, between each of these put a cutlet, thin 
end upwards. Now get a nice hdtelet, stick it first 
through a slice of lemon, then through a nice red tomato, 
and then another slice of lemon, and stick it right on 
the top of the moulded potatoes. This is a very simple 
and pretty dish. Serve with any kind of sauce liked, in 
a boat. 


20. Curried Fish Cutlets. 

Boil a smoked haddock as before, mash the flesh quite 
up with a fork after removing the skin and bone, add to 
it one onion chopped fine, two beads of garlic ditto, half 
a teaspoon of powdered allspice, one dessert-spoon of currie 
powder. Mix all welf together, add a little flour and a well- 
beaten egg to bind the mixture, shape into cutlets, fry in 
ghee a nice brown.* Bank up a dish of rice neatly, put the 
cutlets round it, and garnish with salads and tomatoes. 
Serve with either currie or tomato sauce. 
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21. Lobster Croquets. 

Mash up the contents of a tin of best brand of lobster 
with a fork, add to them some fine bread-crumbs, the 
grated ' rind of a lemon, a little chopped parsley and 
thyme, a little grated nutmeg, salt and Nepaul pepper to 
taste; bind the mixture with two well- beaten eggs, and, if 
necessary, a little flour. Make them into sausage shape, 
rather short and thick ; egg and bread-crumb them ; fry a 
delicate golden brown. Serve with crisped parsley as a 
garnish, and fried chip potatoes. Any kind of sauoie 
for fish is nice with this dish, served separately in a 
sauce-boat. 


22. Little Fish Moulds. 

l&ash up any cold white fish you may have, put with 
it a few bread-crumbs, a little chopped onion, a little 
parsley and thyme, some Nepaul pepper and salt. Bind 
the mixture with two well-beaten eggs. Butter some 
plain dariol moulds, put in your mixture with a little pat of 
butter on each one ; put them into the oven a few minutes. 
Turn them out carefully ; if they stick at all, just pass a 
small sharp knife round them, and they will come out 
quite easily. Dish them on paper thus — Four moulds put 
close together cross-shaped, and one to surmount the four 
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on top. Fry some good-sized pieces of bread diamond 
shape ; put these between each mould on the paper, one 
point of the diamond in, and the other out. Cut a hard- 
boiled egg in quarters, and put a quarter standing up be- 
tween the moulds. Garnish the top with parsley and sliced 
beetroot, and on each piece of bread at bottom put a nicely- 
baked small red tomato. Surround the whole with 
parsley or salad, as desired. This is a pretty dish, and 
nice either hot or cold. 


23. Fish in Aspic. 

Make some savoury aspic thus : — Get a [packet of 
Nelson’s Gelatine, soak it all nig\it, and put it into a pot 
with just enough water, according to the directions given. 
Now flavour with a roll of lemon-peel, a spoonful of 
clove vinegar, ditlo one of tarragon, ditto one of Chili, 
ditto one of chervil. Let it boil ; clear it with the whites 
and shells of two eggs well beaten; strain through a 
jelly-bag. Now have ready some fish cooked thus, — 
Two pounds of eels well cleaned and skinned, cot them 
into pieces two inclies long, sprinkle over with currie 
powder, and fry in ghee a nice colour. Put some of the 
jelly in a nice-size^ mould ; let it set ; then arrange the 
fish, with some lemons cut in dice, and some macedoines, 
prettily on the jelly ; then put over some more jelly, let 
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that set also, and again arrange the fish, &c., nicely ; and 
so on till the mould is full ; set it on ice. Before taking 
it out of the mould, have a vessel of hot water as large as 
the mould : put the mould in for a second or two, and 
turn out. Garnish with all kinds of salads. 


24. Oyster Stew. 

Make a nice gravy as follows: — Cut up an onion into 
thin rings, fry in butter two ounces a pale brown, then , 
add the liquor from two dozen oysters, six cloves, three 
bay-leaves, a bunch of herbs, one bead of garlic bruised, 
a roll of lemon-poel, one blade of mace, a pinch of 
Cayenne, salt to taste ; add to this the liquor of a small 
tin of button mushroomif^ Simmer gently for twenty 
minutes ; strain ; thicken the liquor with a bit of butter 
rolled in flour ; then add the oysters and the mushrooms. 
Let them simmer together gently for about twenty 
minutes. Before serving, add one tablespoon of mush- 
room ketchup and a few drops of lemon-juice. This is 
a very delicious way of dressing oysters. 


25. Fish in Savoury Bather. 

Have some soles nicely filleted. Prepare a batter 
thus : — ^Beat up an egg well, mix too tablespoons of flour 

' 4 
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with enough milk to make it the consistence of ihicic 
cream ; to this add the beaten egg ; then add some saH 
^nd Nepaul pepper to taste, and about half a teaspoon of 
y dry mixed herbs (as for veal stuffing), and half a- tea- 
spoon of very finely chopped onion. Dip your fish into 
this mixture, and fry in ghee a nice golden-brown. Put 
them on a wire sieve to drain off the fat. Dish nicely, 
and garnish with crisped parsley fried in ghee. 


26. Dry-Haddock Currie. 

Put a good-sized haddock irfti© a saucepan with a little 
water; boil it for about seven or eight minutes; remove 
all the skin and bone and flake the fish. jCut up an onion 
into thin rings, fry in three ounces of butter nice 
golden-brown; add one tablespoon of currie powder; 
stir ; let it fry a minute. No^^add twelve cloves, two 
bay-leaves chopped fine, ditto two cloves of garlic, and 
the seeds of eight cardamoms ; stir ; add the flaked fish, 
and one tablespoon of tomato conserve. Let this cook 
gently, stirring all the time to prevent burning, till the 
currie is quite dry. Serve on pieces of fried bread, pile 
them on a plate, and sprinkle them over with chopped 
parsley as a garnish. 
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27. Oyster Cutlets. 

Stew one dozen oysters in their own liquor till soft ; 
now remove them, and chop the oysters very small. Soak 
one cup of bread-crumbs in the liquor, squeeze them 
dry if they are too wet, mix them with the chopped 
oysters ; add the yolks of four hard-boiled eggs that 
have been pressed through a wire sieve, the grated peel of 
a smrll lemon; a little nutmeg, a tablesj^ooii of chopped 
mushrooms, salt and Nepaul pepper to taste. Bind the 
mixture with a well-beaten raw egg ; if not quite firm 
enough, add a little flour; shape it into nice-sized cut-, 
lets ; egg and bread-crumb them, fry in ghee a nice 
colour. Serve on a stind of mashed potatoes, and decorate 
with parsley, sliced lemon, &c. &c. 


28. Water Souchy. 

Nicely wash and trim some fish, if large, cut it into 
nice-fiized pieces, put them into enough water to cover 
them nicely; care must be taken that the fish is not 
overdone. Boil all the parings, add parsley roots and 
leaves cut into shreds; season with pepper and salt; skim 
it carefully when it boils. Its excellence rests in its 
simple cookery. Serve it up in a deep*dish or tureen, in 
its own gravy, which should be rich and clear. Serve 
with brown bread and butter. 


4 
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29. Cold Fish, Dressed. • 

Take any‘ hind of cold fish you may have, trim it 
neatly, and put it on a dish. Boil half a pint of vinegar 
with twenty-four cloves, a blade of mace, a stick of 
cinnamon, and some peppercorns, also two beads of 
garlic crushed. Let this simmer gently for about ten to 
fifteen minutes; strain it on to the fish. Now garnish 
with green ginger cut in slices, and green or red chillies 
cut ill halves, some hard-boiled eggs cut in quarters, and 
salad if liked. 


30. Dressed J^obster. 

Take out the meat of the lobster, and dish it neatly ; 
garnish with the coral nicely laid about the dish, and put 
over it the following sauce : — One tablespoon of Fiench 
mustard dissolved in half a pint of vinegar, to which add 
one teaspoon of tarragon vinegar, one ditto chervil, one 
ditto garlic, one ditto Chili; stir, and then add enough 
castor sugar to give it a pleasant flavour. Garnish with 
tufts of parsley and little mounds of turned olives. 
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PART V.— BEEF, MUTTON, &o. 


1. Beef a-la-mode. 

Take four pounds of beef, cut it into pieces of about 
four ounces each ; dip them into equal parts of ordinary 
and shallot vinegar, then roll them in the following 
seasoning : — Grated nutmc^g, black pepper, allspice, two 
or three pounded cloves, and some salt; add parsley, 
lemon-thyme, marjoram, and any other sweet herbs shred 
fine. Put into the stewpan some fine suet or beef-lard, 
with any dressings from the meat, and let it melt over 
the fire. Dredge the meat with flour, and put it into 
the stewpan with three or four onions stuck with spice, 
and two or three beads of garlic to every pound of meat ; 
shake, and turn it constantly till the meat is browned on 
all sides ; add a large carrot to every pound of n^eat, and 
one pint of browned boiling water, some salt, pepper, 
and allspice. Fix the top of the stewpan with common 
flour-paste, and set it to simmer gently for from three to 
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four hours. When done, if not thick enough, take out a 
little of the stock, and, when cool, thicken with some 
ground-rice flour, and give it time to cool ; wine or acids 
may be added. Serve this up with endive, beetroot, or 
other salads in season. 


2. Beef-Steak Fie. 

Cut about two pounds of rump-steak into thin pieces 
about two inches wide and three long. Put these in 
a pie-dish thus : A layer of meat, some sliced onions and 
chopped garlic, some sliced hard-boiled eggs, some cloves, 
and some button mushrooms, and a few turned olives. 
Mix ill o a cup of good stroijy^ gravy one salts pjon of 
black pepper, one ditto Nepaul pepper, and one and a 
half of salt ; stir it well, and throw over the meat4n the 
pie-dish. Now cover with a good short crust, and 
ornament it as desired. Bake a nice brown, and serre 
very hot. 


3. Collard Beef. 

c 

The pieces generally used for this are the thin flanks, 
short ribs, and leg, boned ; all the coarse sinews being 
removed ; and it is prepared as follows : — If the collar is 
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to be roasted, sprinkle tlie meat with garlic vinegar, 
brush it with* egg, and strew over some sweet herbs, 
cooked oysters, mushrooms, or any force-meat ; or lay a 
piece of bacon in the middle, and season highly. Then 
braise it partially, and roll and tie it up nicely in a 
bandage of cloth, and cook it in a saucepan ; or braise it, 
and let it cool in the cloth. It may be larded and roasted, 
and served with gravy, or brush it with egg sprinkled 
with crumbs, mushrooms, <fcc. Glaze it, and serve as 
other roast meats j it can be served cut in slices when 
cold. 


4, Steak Pudding. 

• • 

Partly stew about one pound of rump-steak in half a 
pint of water ; let it cool. Now make an ordinary suet- 
and-flour crust, line a pudding-basin with it, and put in 
your meat in layers thus : Meat, thinly-sliced onion, a 
little chopped garlic, sliced tomatoes, two or three cloves 
and a little chopped green chilli if in season — if not, a’ 
little Nepaul pepper and salt to taste. Pour in the gravy 
from the meat, cover the basin up.with crust so that it 
is wholly covered up, tie a cloth over, and boil for about 
two and a half hours. Turn out on to a dish, 'and serve. 
This can be ornamented with vegetables, mushrooms » 
&c. &c. 
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5. Italian Steaks. 

Take the steaks from the middle of tfie rump when 
tender, rub them with pounded mace, pepper, and salt ; 
put them in a stewpan, and close the top with coarse 
paste (flour and water only). Put it over hot ashes for 
three or four hours. 


6. Beef Haricot. 

Cut up an onion in slices, fry in three ounces of 
butter, with twenty-four cloves and two beads of garlic 
chopped fine, a nice colour. JSTow add one pound of 
steak that has been cut into neat pieces about two inches 
square ; fry a minute or two ; then put in one pint of 
water, three bay-leaves, let this simmer gently for about one 
and a half hours, remove the -leaves, add one packet 
of Edward’s Brown Desiccated Soup ; let it cook for 
about ten minutes, and then add half a pint of haricot 
beans that have been previously cooked till soft ; jidd 
sdlt and J^epaul pepper to taste, and two tablespoons of 
mushroom ketchup; warm thoroughly through, and serve 
with sippets of fried bread. 


7. Scotch Scallops. 

Cut any pieces of tender lean beef into slices ; brown 
some butter and flour in a saucepan^ put in the beef with 
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some finely-minced onion, pepper and salt (half a minced 
apple is an rimprovement) ; add a little hot water, cover 
the pan closely, and stew till tender. 


8. Beef Gobbets. 

Cut a piece of beef into small bits ; season them with 
salt, pei)pcr, grated lemon- peel, nutmeg, and some parsley, 
shallot, and one bead of garlic finely chopped. Pry them 
brown in butte r^ and stew them till tender in a rich brown 
gravy, adding a tablespoon of vinegar and one of port 
wine. Put thickly over them grated bread and a little 
butter, and brown them with a salamander. 


9. Beef Olives. 

Cut the steaks very thin ; cover them with glaci\ which 
must be highly seasoned with mushrooms; roll up tight, 
and tie them firm, and stew them in highly-flavoured 
brown gravy ; or egg and bread-crumb them, and fry in 
ghee a nice colour; and serve with an oyster ragout. 


10. Tongue Stewed 

Boil a fresh ox-tongue three-parts, then finish, stewing 
it gently, Jwith a strongly flavoured brown gravy (as Sauce 
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recipe No. 18 ), to wbicli add sliced parboiled carrots 
and turnips. Stew for about one hour ; i^ the gravy is 
not thick enough, add a, bit of butter rolled in flour to 
thicken. Serve the tongue whole, with the vegetables 
round it, and the gravy in a sauce-boat. 


11. Beef Currie. 

Cut up an onion into rings; fry in two ounces of- 
butter, with twenty-four cloves and two beads of garlic 
chopped fine. When the onions take a nice colour, add 
one tablespoon of best currie powder ; stir ; and then add 
one pound of rump-steak cut into neat little pieces. 
Fry all for about two or three yinutes ; then add a cup 
of water, one minced apple, two tablespoons of tomato 
conserve, the seeds of eight cardamoms, and one table- 
spoon of cream ; salt to taste. Let all these simmer very 
gently for about two hours. Before serving, add a squeeze 
of lemon. Serve with a dish of plain boiled rice 
separately. 


12. Dry Currie. 

Cut up an onion into thin rings, chop two beads of 
garlic fine, and fry these in three ounces of butter, with 
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twelve cloves, a nice brown. Add one tablespoon of best 
currie powder; stir; and then add one pound of rump- 
steak cut into small square pieces, the seeds of eif^ht 
cardamoms, three bay-leaves chopped fine, and salt to 
taste. Keep stirring so that it does not burn ; fry till 
it is quite dry. Dish ; garnished with either endive or 
macedoines, and squeeze half a lemon over. Servo with 
a separate dish of rice. Either kedgree or pillau rice eat 
well with this currie. 


VEAL. 

13. Calf’s-Head Stew (Brpwn). 

Take the head that comes from any of the calf’s-head 
soups ; cut nice-sized pieces off it ; set aside. Now 
make a good strong highly- seasoned clear gravy (season 
as for strong savoury) — about one pint will be sufficient ; 
thicken with a little butter rolled in flour. Add to 
this one tin of button mushrooms, half a bottle of turned 
olives. Let these simmer gently m the gravy for about 
half an hour ; then put in some highly-sea^ned force- 
meat balls, and lastly the meat from* the head. Give it 
a thorough warm through, and serve with sippets of 
fried bread. This is delicious. 
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14. Calf s Head (White). 

Take half a head, that has Dot been cut into, from any 
of the ftoups. Pour over it a sauce made as No. 11 (Brain 
Sauce), only add one ounce extra almonds, and make it 
rather thick. This is a very delicate dish. It can be 
covered with parsley sauce if preferred. 


• 15. Veal (White) Mince. 

Make an ordinary melted-butter sauce, as No. 1, about 
one pint. Put to this one pound of minced cold roasted 
veal, with a blade of mace, a roll of lemon-peel, and a 
little grated nutmeg. Let it sVijmer very gently for 
about half an hour. Remove the peel and mace, add 
salt and pepper to taste, and serve with sippets of fried 
bread. 


16. Veal dutlets with Maccaroni. 

Boil a (yiarter of a pound of maccaroni, cut it into 
two-inch pieces. Wdll beat, and shape nicely into cutlets, 
one pound of veal ; egg and bread-crumb them ; fry in 
ghee a delicate colour. Make a good brown sauce (plain), 
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thicken it, and add to it three ounces of Parmesan cheese ; 
salt and Nepaul pepper to taste„ Put the cutlets in the 
middle of the dish, with the maccaroni all round ; pour 
over it the gravy, and serve hot. 


17. Veal Cutlets with Tomatoes. 

• 

Pry some veal cutlets as for previous recipe, and pour 
over them a rich of tomatoes made thus : — Cut up 

an onion into thin rings, chop two beads of garlic fine, 
and fry these, with twelve cloves and three bay -leaves, a 
delicate colour, in three 6unces of butter. Now add one 
bottle of tomato conserve, one dessert-spoon of tarragon 
vinegar, and Nepaul pepper and salt to taste; strain, and 
use. Fried sippets of t>ead are an improvement. 


18. Breast of Veal. 

Eoast a breast of veal three-parts ; take it out of the 
oven, brush it over with a well-beaten egg, and then sift 
over it some fine bread-crumbs that have been passed 
through a sieve. Put it back into the oven, and let it 
get a nice golden-brown colour. Chop up snw.ll one or 
two hard-boiled eggs, and sprinkle over the breast as a 
garnish. Serve with fried chip potatoes, and a boat of 
good plain brown sauce. 
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19. Veal-Kidney Stew. 

Make one pint of rich gravy (as strong savoury) ; 
stew in it one pound of veal kidney cut into neat-sized 
pieces. Let it simmer for one hour ; then add some flour 
rolled in butter, to thicken it, and a few button mush- 
rooms and turned olives. 


20. Veal Currie (White), 

• Cut up an onion into thin rings, chop two beads of 
garlic, and fry in two ounces of butter, with twenty-four 
cloves, a golden brown ; add one teaspoon of best currie 
powder, three bay-leaves, the seeds of eight cardamoms, 
and salt to taste; and one cup of cream, and a little 
white stock. Let this simmer §^iitly for half an hour ; 
strain ; then add to it about one pound of cold veal cut 
up into nice squares; let it get warm through. Just 
before serving, add a squeeze of lemon. Serve with a 
separate dish of plain boiled rice! 


MUTTON. 

21. Eoftas. 


Take about one pound of lean cold mutton, pound it in 
a mortar; add a few broad-crumbs, some finely-minced 
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onion, t^vo Leads of garlic ditto, two green chillies ditto, 
or Nepaul pepper to taste, a little salt ; mix with this 
half a packet of allspice ; bind the mixture with a well- 
beaten egg, flour, and fry in ghee a delicate colour. 
Make them cutlet-shape. Garnish with crisped parsley. 


22. Mutton Haricot. 

Have some nicely-cut and trimmed chops from a neck 
of mutton, slice up a large carrot, a turnij), and one 
onion into rings; chop three beads of garlic ; now fry all 
these in three ounces of butter, with twenty-four cloves ; 
let them take a good colour ; then add one pint of good 
brown gravy ; let them simmer gently till done ; thicken 
the gravy with a little butter rolled in flour ; add salt 
and Nepaul pepper to ♦dUite. 


23. Caddy-Maddy. 

Have some nicely-trimmed neck chops ; put some in a 
deep soup-plate, and then some sliced onions and pota- 
toes, then chops, and again onions and potatoes ; season 
with pepper and salt ; put in enough water to cover the 
meat, <fec. ; cover over another soup-plate, close it round 
with common Sour-and- water paste, •put it into a large 
pot of water, and boil thus for about one-an'd-a-half or 
two^ hours. 
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24. China Chilo. 

Take some nice chops from the best end of neck ot‘ 
mutton ; put these into a stewpan, with one pint of green 
peas, one nice lettuce, twenty-four cloves, one dozen 
button onions, pepper and salt to taste ; just cover this 
with water, and let it simmer gently till all is done. 
Serve in a deep dish, gravy and all. This dish is pice 
eaten with plain boiled rice. 


25. Hashed Mutton. 

Cut up some cold mutton into thin slices, trim them 
neatly about two inches square,* dredge them over with 
flour; now have ready about three-quarters of a pint of 
good well-flavoured stock or gravy (as for strong savoury) ; 
put your meat into it, and let it warm through tho- 
roughly. If not quite thick enough, add a little butter 
rolled in flour. ^ Garnish with sippi ts of fried bread. 


26. Mutton Mould. 

Pound one pound of lean cooked mutton in a mortar, 
soak one cup, large, of bread-crumbs in good strong 
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^ravy, mix the mutton and crumbs well together, add 
one saltspoon of salt, one ditto mixed spice, one ditto 
allspice, one ditto Nepaul pepper, one small onion 
chopped, ditto two beads of garlic, and one tablespoon 
of parsley ; put to it a well-beaten egg ; mix well. Put 
the mixture into a well -buttered plain mould, let it steam 
for about one hour; turn out on a border of mashed 
potatoes, and garnish with parsley and fried bread cut in 
fancy pieces. Serve with cither tomato or mushroom 
sauce, in a boat separately. 


27. Brain Cutlets. 

Take the skin of the brains without breaking them, 
and let them soak for t^o hours in lukewarm water ; put 
them in a stewpan half full of boiling water, with half a 
pint of vinegar and a little salt ; let them boil till they 
are drm, then put them to drain ; make a light batter, 
cut the brains and .dip them into it, and fry in ghee a 
nice golden colour over a quick fire. Garnish with fried 
parsley. 


28. Soused Sheep’s He9.d. 

Get your butcher to dress a sheep’s head with the skin 
on, as calf’s head; well wash and clean it; boil in salt 

6 
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and water till quite tender and the skin gets gluey ; now 
take it out and let it cool (the liquor mikes good soup 
or gravy) ; cover with the following sauce: — Boil half a 
pint of vinegar with two beads of garlic bruised, twenty- 
four cloves, a blade of mace, three bay- leaves, one table- 
spoon of tarragon vinegar, for about fifteen minutes ; 
strain this o^ er the head. Garnish with slices of green 
ginger, green or red chillies, and sliced hard-boiled 
eggs. 


29. Mutton Eabob for Pillaus. 

Cut up some nice lean mutton into small squares, also 
cut up an onion and three or f^ijr beads of garlic, a little 
green ginger sliced, and some green or red chillies; 
string these on skewers alternately, sprinkle over with 
ground allspice, and fry in ghee a nice colour. 


,30. Mutton Currie. 

Cut ^p one pound of mutton in small pieces, also one 
small cauliflowef into small sprigs, one turnip and one 
carrot into small pieces. Cut up an onion into thin rings, 
three beads of garlic small ; fry these in two ounces of 
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butter with t went j-f our cloves a golden brown ; add 
one tablespoon of best currie powder, stir and fry a 
minute, then add the meat and carrots, one pint of water, 
the seeds of twelve cardamoms, and three bay-leaves. 
Let these cook for about an hour gently, then add the 
turnips and cauliflower, salt to taste ; let it simmer till 
the cauliflower is done, and just before serving add one 
tiblespoon of tamarinds that have been pulped in a little 
water and strained. Serve with a separate dish of boiled 
rice. 


LAMB. 

81. famb Cutlets. 

Take the cutlets from the best part of the neck, trim 
them neatly, beat them thin, egg-and- bread- crumb them, 
fry them a nice delicate brown in ghee j let them drain 
from any fat there may be. Put some nicely- mashed 
potatoes into a nice, plain, rather deep-lforder mould 
that has been well buttered ; put them in the oven a few 
minutes, turn out on to a nice round 'ilish, fill the centre 
up with a good spinach puree made nice and thick, and 
put the cutlets all round neatly. Garmsh with^ parsley 
and tomatoes, and serve with tomato sauce in a sauce- 
boat. 


5 
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32. Lamb-Potato Cutlets. 

Take some cutlets as before, and trim them just the 
same. Now cut up an onion thin, and then chop very 
small ; chop some lemon-thyme, and grate a little lemon- 
peel. Dip the cutlets into hot ghee, and half-fry them, 
and then roll them in the onion and flavouring ; sprinkle 
them well over with Nepaul pepper and salt. Now, mash 
some potatoes, mix with them the yolks of two raw eggs, 
a little butter, and salt. Cover your cutlets over with 
.this mixture into a neat shape. Now fry these a delicate 
brown in ghee ; let them drain on a sieve from any fat 
there may be. Seiwe them on a dish-paper heaped up, 
and garnished with, tufts of parsley. 


33. lamb's Liver, Indian. 

Cut up the liver into thin pieces. Cut up an onion 
into thin rings, chop two beads of garlic, and fry in 
three ounces of butter, with twenty-four cloves, a nice 
colour. Now dust^’the pieces of liver well over with best 
currie powder. Fry a nice colour. Arrange this nicely 
on a dish. Garnish with slices of lemon, and onions fried 
brown and crisp. Serve with a dish of kedgree made of 
rice and lentils. 
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34. Lamb's-Head Stew. 

Get the head prepared as calf’s head with the skin on. 
Clean it well. Boil it in just enough water to cover it, with 
one onion, one carrot, one turnip, three bay-leaves, twenty- 
four cloves, one blade of mace, and salt and pei)per to taste. 
Take the head out when it is quite done, also the vege- 
tables ; strain the liquor, thicken with a piece of butter 
rolled in flour ; add a teaspoon of tarragon vinegar, one 
of Chili ditto, and one tablespoon of mushroom ketchup. 
Lay the head in the centre of the dish, slice the vegetables, 
and lay them round ; then jiour over all the gravy. Gar-* 
uish with sippets of fried bread, and tufts of parsley. 


35. Stewed Breast with Cucumber. 

Half-roast the breast, let it get brown, then add a 
suflicient quantity of nicely-flavoured stock with sliced 
cucumbers, sweet herbs, pepper, and salt. Stew it gently 
without boiling. Thicken the sauce, before serving, with 
a little butter rolled in flour. 


36. Shoulder of Lamb a la f olanaisef 

Cut the meat from the top, and a little from the 
bottom, of a roast cold shoulder, so as to preserve its 
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shape. Lay the shoulder in a baking-dish, and surround 
the joint with mashed potatoes. Mince the meat that 
has been cut off very fine. Chop an onion, put it into a 
stewpan with a little butter, and fry it a light brown ; add 
a tablespoon of arrowroot, a pint of brown sauce, with 
half the quantity of stock. Boil for a few minutes ; add 
the beaten yolks of two eggs ; stir well. When the eggs 
have set, put it over the shoulder, and egg it well ; 
sprinkle with bread-crumbs, and bake it in a moderate 
oven-salamander a light brown ; and serve with seasoned 
gravy round it. 


37. Leg of Lamb with Artichokes. 

Boil a small leg in a paste made of coarse flour and 
water. Remove the paste ; put the leg in the centre of 
the dish, , and cover with a puree, rather thicker than 
usual, of Jerusalem artichokes. 


88. Hotch-Potch. 

Take as many Istob chops as you please, free them from 
fat ; prepare carrots, turnips, onions, green peas, celery, 
lettuce, cut into small slices. Place a layer of chops in 
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the stewpau, a dust of Nepaul pepper and salt, and then 
the vegetables, and so on until all is done ; then cover 
with water, and let it simmer gently for three hours. The 
vegetables must be well cooked, but not dissolved. 


39. Fricandellans. 

Mince the lean of cold lamb very fine. Soak the crumb 
of a large slice of bread in milk ; mash it, and mix with 
it the minced meat, a beaten egg, some chopped parsley 
and thyme, a little grated lemon-peel, pepper, and sak. 
Make them into little flat cakes, and fry a nice colour in 
ghee. Serve up dry, or with a rich gravy. 


40. Irish Stew, 

Get some of the best end of neck of lamb, free it 
from fat. Cut up an onion into rings, chop two beads of 
garlic; fry, with twenty-four cloves in two ounces of 
butter, a nice colour. Add your chops ; fry a little, and 
then add some potatoes nicely peeled and cut in halves ; 
put pepper and salt to taste, and cover with water. Let 
this simmer gently till the potatoes are quite dissolved ; 
remove the cloves, and dish. Irish stew don^thus is far 
superior to the English method. 
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PART VI,— POULTRY AND GAME. 


1. Indian Boiled Fowl. 

Truss the fowl as for boiling. Parboil some rice ; 
drain ; mix with it a good pat of butter, the seeds of 
eight cardamoms, salt and pepper to taste, three or four 
cloves. Stuff the fowl with this well. .N’ow make a 
paste of coarse flour and water, «.Y^;ap your fowl in it, and 
boil four about two hours. Remove the paste — take care 
not to lose the gravy ; put the fowl on a dish, and pour 
its own gravy over it. This is delicious as it is, but, if 
a sauce is desired, liver- and-lemon goes well with it. 
Garnish the fowl with water-cress. 


2. Hinoed Fowl. 

Mince some mushrooms ; cook them in butter, sweet 
herbs, mace, white pepper, lemon-zest, salt, and a little 
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cream. When done, take out the sweet herbs, and put 
in the mince-- just to warm — with a little lemon- juice, and 
dish in a border of rice. Garnish with sliced lemon. 


3. Rissoles of Fowl. 

Pound the meat of a cooked fowl, freed from gristle 
and skin, in a mortar; add to it some very thick butter 
sauce ; season nicely with a little chopped thyme, grated 
lemon-peel, a grate of nutmeg, Nepaul pepper and salt to 
taste. Mix well ; let it get cold ; divide into small balls, 
and wrap them in nice pastry. Fry them in ghee, and 
serve with fried parsley. 


4. KabolflJiver with Oysters. 

Cut the livers all one size ; allow three oysters to every 
liver. Season them well in sweet herbs, spices, and salt ; 
dip them in yolks of eggs, and roll them in bread-ernmbs 
with the other ingredients ; thread them on skewers, and 
broil them in buttered paper. Serve them in buttered 
gravy and lemon- juice. Garnish with slices of lemon. 


5. Spatchcock. 

Get a nice tender chicken, and truss it as for roasting. 
Now put it on the board, and split it right down the 
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back, but not through the breast. Put it breast down- 
wards, and flatten it by beating it. Now dust it with 
pepper and salt, and broil it before the fire till a nice 
bright colour; baste it with butter from time to time. 
When done, pour half a cup of good clear white stock 
over it, and add a few drops of lemon-juice. Some dust 
the chicken wilh good currie powder, and then broil it; 
and it is very nice either way. 


* 6. Chicken Cutlets. 

Parboil a chicken, take off all the flesh, free it from 
sinew and skin, beat it to a mash. Now add some fine 
bread-crumbs, a little pepper and salt ; bind the mixture 
with yolks of eggs; shape inl^^nice cutlets, egg-and- 
bread-crumb them, and fry a bright goldell brown in 
ghee. Serve with a simple sauce of brown and thickened 
butter. These cutlets can be seasoned highly, and served 
with tomato sauce. They should be dished on a mould 
of rice or mashed potatoes, and garnished with fried 
bread, parsley, and hard-boiled eggs in quarters. 


^7. Chicken Fricassee. 

Put into a stewpan half a pint of water, two tablespoons 
of butter, one ditto of flour, some salt and white pepper. 



OEIENTAL COOKERY. 


75 


Stir all together till it is hot, and add a cbicken cut in 
joints and skinned, with two onions in inced and a blade 
of mace. Stew it for an hour, and, a little before serv- 
ing, add the jolks of two eggs well beaten, with two 
tablespoons of cream ; stir it in gradually, taking care it 
does not boil. Whenever eggs and cream are added, and 
used for thickening, never let it boil, or else it curdles. 


8. Country Captain. 

Cut up a chicken into nice neat joints, sprinkle it aCll 
over with currie powder. Cut up an onion into rings, fry 
it in three ounces of butter brown and crisp. Take the 
onions out, and set them on one side. Now put in the 
chicken in the same ^an with the butter in which 
the onions have beeif fried. Fry a nice colour; dish 
neatly, and sprinkle over the top the fried onions. 
Garnish with sliced lemon and tufts of parsley. 


9. Burdwan Stew. 

Take a roasted or boiled fowl, cut it into pieces, and 
put them in a stewpan. Put in two tadlefuls of stock, with 
two dozen anchovies, a glass of white wine, some melted 
butter, some boiled or roasted onion, J)iclkled oysters, and 
Cayenne pepper ; stir; warm it through, and add a little 
lemon- juice. 
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10. Chicken with Peas. 

Cut up a chicken into joints ; put them in a stewpan, 
with one quart of green peas, a bit of butter, one small 
onion, a sprig of parsley, and a few mint-leaves ; moisten 
them with gravy, and put on the fire ; dust them with 
flour, and boil till the sauce is thick ; add a little salt, 
just before serving, with a little sugar. 


11. Chicken Fie. 

Parboil, skin, and cut up neatly two young chickens ; 
season them with salt, pepper, grated nutuieg, and mace 
mixed ; put with them a little butte^r rolled in flour. Lay 
them in a dish, with the livers and gizzards well seasoned, 
some force-meat balls, a few thin slices of ham ; add half 
a pint .of gravy, a glass of wine, a tablespoon of chopped 
mushrooms, three hard-boiled eggs in slices. Cover with 
puff paste, and bake a nice colour. 


1^. Chicken Currie. 

Cut up a chicken into nice joints. Cut up an onion 
into thin rings, chop two beads of garlic, and fry in 
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three ounces of butter, with twenty-four cloves and three 
bay-leaves, a nice colour; add a tablespoon of currie 
powder ; stir; and then the chicken cut into joints. Stir 
all well, and let it fry ; and then put to it one heaped-up 
tablespoon of desiccated cocoanut (not sweet) that has 
been put to soak twelve hours previously in half a pint of 
boiling water ; add water and all. Let this simmer gently 
for about one to one and a half hours; add salt to taste, 
and, just before serving, squeeze in half a lemon. Servo 
with a separate dish of boiled rice. 


13. Currie Puflf. 

Strip the flesh off«afty cold chickens you may have, 
free it from skin and gristle, chop it very fine ; cut up an 
onion into thin rings, chop three beads of garlic, two 
ba'Jr-leaves, one sprig of tarragon, and fry this in two 
ounces of butter, with twenty-four cloves, a nice colour : 
then add one tablespoon of currie powder, stir and fry ; 
lastly put in the chicken mince, stir well; add the seeds 
of twelve cardamoms, and two tablespoons of tomato 
conserve ; mix all well, and let it gently simmer for about 
twenty minutes; have ready some ordinary puff paste, 
roll it out into nice-sized squares, putfa little <y£ the currie 
mixture into each, and make them like three-cornered 
jam tarts; fry these in butter a nice delicate brown; 
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serve on a dish-paper heaped one on the other, with tufts 
of parsley between as a garnish. These arp nice hot or 
cold. In India pastry is very much used fried instead of 
baked. 


14. Kofta Puffs. 

Mince up the chicken as in previous recipes ; sprinkle 
the mince well over with mixed spice, allspice, salt, and 
iJepaul pepper; cut up an onion into thin strips, and 
then chop it, also three beads of garlic, a sprig of tarra- 
gon and chervil, and two bay-leaves ; fry these in two 
ounces of butter, with twelve cloves, a delicate brown, 
then add your flavoured mince ; stir and fry all for about 
fifteen minutes ; make the paste is before and put the 
mixture in, and fry in the same way. They are nice 
fried in clear good olive oil. 


15. Chicken Cream. 

♦ 

Line a plain mould with aspic jelly, then arrange in it 
some boil^ carrotft, turnips, green peas, beetroot, and 
chervil leavos^ cut the vegetables with a small fancy 
cutter, and set them with a little liquid aspic; when set* 
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fill up the mould with the following ; — Pound in a mortar 
all the white meat from a cold chicken or chickens ; add a 
grating of lemon-peel, also nutmeg, a little chopped 
parsley and thyme, the yolks of three hard-boiled eggs 
bruised to a paste, salt, white pepper, one teacup of good 
thick cream, and mix well ; then add half a pint of liquid 
aspic jelly, mix well, and fill up the mould with it ; set 
it on ice and let it get quite set ; dip it in hot water a 
mofUent, and wipe the water off and turn out. Garnish 
with chopped aspic and salads of all kinds, and the whites 
of the eggs cut into strips. 


Cutlets. 

Pound the white meat of a cold chicken, add a grating 
of lemon-peel, nutmeg, a pinch of chopped lemon-thyme, 
salf, Nepaul pepper; gratq some bread fine; mix this 
with a tablespoon or two of thick cream, then mix all the 
ingredients up together ; add the yolks of two raw eggs ; 
if the mixture does not appear hard enough to handle, 
add just a little flour; shape these into nice flat cakes, 
poach them in milk and water for about fifteen minutes ; 
take them out and lay them neatly in a dish, and pour 
oyer them some rich brain sauce Uielted butter.’* 
Garnish with little button mushrooms that have been 
just wanned up. 
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17. Chicken Mould. 

Finely chop up the meat from a cold chicken, add one 
cup of bread-crumbs, one onion minced fine, one bead of 
garlic ditto, one spoon of chopped parsley, one ditto 
lemon-thyme, salt and Nepaul pepper to taste ; moisten 
with some good strong stock, well beat up two eggs ; mix 
all well together. Well butter a nice deep fluted mould, 
put your mixture in, and put it in the oven till it is well 
set and firm. * 

Make a mash of some potatoes with butter, pepper, and 
salt ; add the yolks of two raw eggs ; put this into a plain 
flat cake-mould that has been well buttered, taking care 
to have the mould two inches larger in diameter than the 
mould in which you have the chicken ; put this into the 
oven for a few minutes, let it gpt a nice colour ; turn out 
on to a dish-paper, and turn out the chicken mould on 
the top of the potato. Garnish with tiny little sprigs of 
parsley running from top to bottom in each fluting, ^nd 
a few sprigs round the potato ; stick a piece of truffle on 
a Mtelet, then a small red tomato, and stick this right on 
the top. 


18. (I^i6ke& Med in Batter. 

Neatly joint a cold chicken, dip each joint into a batter 
made as follows, and fry in ghe^ a delicate golden colour : 
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— A quarter of a pound of flour, the yolks of two raw eggs, 
one tablespoon ’of olive oil ; mix all well with enough cold 
water to make it a stiff batter ; whip the whites of the 
eggs to a stiff froth, with a pinch of salt, and add this to 
the batter ; stir and use. Serve with fried parsley as a 
garnish. Some like the batter seasoned with onions, 
thyme, and cayenne. 


19. Chicken Monlle. 

Cut up a raw chicken into neat joints, put it in a stew-* 
pan, with just enough water to cover it; add one onion, 
one shallot, a blade of mace, a stick of cinnamon, and 
twelve cloves, two bay-leaves, salt to taste ; let this stew 
gently for about one hour, take up the chicken, strain the 
liquor, add to it one tSacup of cream, one teaspoon of 
best currie-powder, and a tablespoon of sweetened cocoa- 
nut that has been steeped in half a cup of water all night ; 
mix well together, add salt to taste, put in the chicken 
with it, and let it remain on the side of the fire for about 
fifteen minutes ; thicken with a little butter rolled in flour. 
Garnish with sliced green ginger and pickled red chillies. 


20. Chicken Pish-Fas^. 

Cut up a raw chicken into neat joints ; put it in a stew* 
pan,, with one onion, one shallot, one blade of mace, twelve 

6 
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cloves, twenty-four peppercorns, two bay-leaves, and salt 
to taste; put enough water to well ccfrer it, simmer 
gently for one hour, take up the chicken, strain the 
liquor ; now put the liquor and chicken back in the pan, 
and add to it two ounces of fine rice : the cheaper kind 
is best for this, as it must be seiwed up thin, that is, the 
rice not thicker than cream. 


' BABBITS. 

21. Fried Babbit. 

Parboil a- nice tender rabbit, cut it into neat joints, 
dip it in egg and bread-crumbs, and fry in ghee a delicate 
brown. Serve with fried parslej^ as a garnish. This can 
be done with batter, if liked better ; it is very nice either 
way. Tomato sauce is a nice accompaniment. 


22. Babbit Currie. 

Cut up a nice young rabbit into neat joints. Out up an 
onion into tllin rings ; chop up three beads of garlic, two 
bay-leav^ one apple ^ fry these in tdiree ounces of 
butter, twentyJour cloves, a nice colour. Now add a 
tablespoon of otuxia powder, one cup (smell) of water, one 
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cup of tomato conserve, the seeds of twelve cardamoms, 
salt to taste. ’ Let this simmer gently for two hours. 
If the liquor gets too thick, add a little more water. 
Just before serving, squeeze in the juice of a lemon. 
Serve with a separate dish of plain boiled rice. 


23. Sabbit Stew. 

Cut up a nice young rabbit into neat joints. Cut up 
an onion into thin rings, chop up two beads of garlic and* 
two bay-leaves; fry these in two ounces of ghee, with 
twenty-four cloves, a nice colour. Now add your rabbit ; 
fry all for a few minutes, dust it well over with flour, add 
enough water to cover it ; put in a few button onions, a 
few turned olives, and A tew button mushrooms ; salt to 
taste. Let it simmer gently for about one hour. > If not 
thick enough, add a little butter rolled in flour. A little 
chopped green chilli is a great improvement, if liked. 


24. Babbit Pie. 

• 

Parboil a nice young rabbit, with a nice lean piece of 
bacon ; cut both up into nioe-sised pieces. Out up a large 
onion into thin slices, also thx^ or four beads -Of garlic. 
Chop some chillies (green'>or red), and Olioe four hard- 
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boiled eggs. Put these in a pie-dish in layers, with 
three or four cloves between each layer ; also two or 
three sliced tomatoes. Then add some of the liquor in 
which iSie rabbit was boiled. Cover with a nice short 
crust, and bake a golden-brown. This is a delicious 
pie. 


PIGEONS. 

' 25. Pigeon Pie. 

Parboil four pigeons in just enough water to cover 
them; cut them right through in halves, lay them 
in a pie-dish, dust with a little best currie powder, and 
put with them an onion sliced, all^o three beads of garlic, 
four hard-boiled eggs, a few cloves, some turned olives, 
a few button mushrooms, salt to taste ; add the liquor in 
which the birds were boiled, and two or three chopped 
green chillies, or a little Nepaul pepper. Cover with a 
nice puff paste, and bake a delicate brown. 


26. Pigepns with Mushrooms. 

Prepare the birds as for roasting. Chop up some 
mushrooms, season with salt and Nepaul pepper. Stuff 
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the birds with this, and put a bit of butter inside of 
each. Boast before a clear fire to a nice colour. Serve 
the birds on pieces of fried bread, with a clear gravy 
sauce, in which put a few drops of lemon- juice. Garnish 
the birds with sliced lemons. 


27. Pigeon Currie. 

Cut up three or four young pigeons right through in 
halves. Cut up an onion into thin rings, chop up three# 
beads of garlic with two bay-leaves; fry these in two 
ounces of ghee, with twenty-four cloves, a delicate brown. 
Now add one tablespoon of currie powder, a stick of 
cinnamon, a blade of mace, the seeds of twelve carda- 
moms, the pigeons, and one large cup of water ; salt to 
taste. Let this simmer gently by the side of the fire for 
one hour or more; then add one packet of Edwaid’s 
Desiccated Soup, one tablespoon of tomato conserve, and 
a little gravy. Let it simmer for half an hour longer. 
Add the juicd of half a lemon. Before serving, remove 
the cinnamon and mace. Serve with a separate dish of 
rice. 


28. Pigeon Stew. 

Cut the birds right through in halves. Out up an 
onion into rings, and then chop fine; also two beads of 
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garlic, three bay-leaves, and a little lemon-thyme; fry 
these, with twenty-four cloves, in three oimces of butter. 
Dust the birds well over with flour ; fry these also ; then 
just cover them with water. Add salt to taste, one tea- 
'spoon of Chili vinegar, one tablespoon of mushroom 
ketchup, one tablespoon of tomato conserve, the seeds of 
eight cardamoms, and a little }emon-juice. Let this 
simmer gently for about one and a half hours. Take up 
the pigeons, strain the gravy over them, and garnish With 
sippets of fried bread, and watercress. 


29. Fried Pigeons. 

Cut the birds in halves, ^ust them with salt and 
Cayenne pepper ; fry them in ghee a nice colour. .jMake 
a thick gravy with^brown butter and flour, to which add 
the juice of half a lemon. Strain this over the fried 
birds. Garnish with sliced green ginger and green or 
red chillies. 


80. Pigeon Cassolettes. 

' Take ^ flesh off eoU {ugeons/pound it in a mertar; 
add to it a little <Aopped ginger, ditto one or 
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chillies, salt, one bead of garlic, one shallot, and a salt- 
spoon of ground allspice; frj this in ghee. Now well 
butter some patty-pans, line thenr with a thin layer of 
puff paste. Prick the paste so that it does not blister. 
Put in your mixture, and set in the oven till the paste 
takes a nice colour. Sprinkle the top of each with a 
little chopped parsley, and put in the centre a prettily 
coloured cranberry. Serve on a dish-paper. 


GAME. 

31. Stewed Hare. 

Cut the hare into»n^t pieces, dust well over with 
currie powder and a little pea flour. Cut up an onion 
into thin rings, chop four beads of garlic ; fry these in 
about four ounces of ghee, with twenty -four cloves, a 
delicate brpwn. Now add the harp; fry for a few 
minutes ; cover with a good brown stock ; add salt to 
taste, the seeds of twelve cardamoms, 6ne blade of mace, 
one stick of cinnamon, a little thym^, marjoram, parsley, 
&c. &c., t\^nty-four peppercorns.* Simmer this gently 
for two hours or more; tak^p up the hare, strain the 
liquor, add a few button ^mnshroc^ and i^me turned 
olives; put the meat ba^lfTi^d waarm al^^ together. 

Gaimish with sippets of MM bread and tnftt of parsley. 
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32. Hare Cutlets. 

Well pound the meat of a cold hare ; add one cup of 
bread-crumbs that have been soaked in a little broth, a 
little chopped onion, two beads of garlic, the grated peel 
of a lemon, ditto nutmeg, two chopped chillies. Mix all 
well together; add the yolks of two raw eggs to bind; if 
not quite firm, a very little flour may be added. Fprm 
into nicely shaped cutlets, egg-and-breadcrumb them, and 
fry in ghee a nice colour, fill a plain mould with mashed 
potatoes (as for border), bake it a few minutes, turn out 
on to a dish-paper. Arrange your cutlets round this 
nicely. Oarnish with parsley, fried bread, and tomatoes. 


83. Mould of Hare. 

Well pound the fles][i from a cold hare ; add to it one 
cup of bread-crumbs that have been soaked in gravy, salt 
and Cayenne pepper to taste, one bottle of tomato con- 
serve, and one cup of aspic liquid jelly. Mix dl well up 
together, put it into a rather deep-fluted mould ; let it 
set ; place it for a second in hot w&ter; wipe off the wet ; 
turn it out; and garnish with all kinds of salads in 
season and sliced hard-boiled eggs. 



ORIENTAL COOKERY, 


89 


34. Hare Balls. 

Well pound the flesh of a cold bare; add to it half a 
teaspoon of mixed ground spice, ditto half a teaspoon of 
allspice, a little chopped onion, and two beads of garlic, 
also a little green ginger ground to a paste, salt and 
Nepaul pepper to taste ; bind the mixture with a little 
flour. Make it into balls with the hand, the size of a 
large marble; fry in ghee a nice colour. Serve with 
pillau rice over them. 


35. Teal Indian. 

Pass half a pound cf ^umpsteak through a machine. 
Cut "'up an onion into thin rings, three beads of garlic 
chopped ; fry these in two ounces of ghee, with twenty- 
four cloves, a nice brown ; then add one tablespoon of 
currie powder ; stir ; then add your meat. Pry all well, 
moisten with one tablespoon of tomato conserve; mix 
well ; salt to taste, and the seeds of twelve cardamoms. 
Stuff the birds with this mixture, and roast them before 
a clear fire, basting them with glme in which a little 
currie powder has been mixed. Serve them on toast, and 
garnish with sliced lemons on the bfeasts of the birds. 
Larks, snipe, quail, pigeons, or most birds can be served 
thus. 
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86. Wild-Buok Btaw. 

^ Boast a nice duel, and pour over it the following ; — 
Make a nioe gravy with very highly flavoured clear brown 
stock thickened with butter rolled in flour ; flavour with 
two tablespoons of mushroom ketchup, one of Lea and 
Perrin’s Worcester -Sauce, and one wineglass of claret> 
salt to taste, and the juice of half a lemon, also a little 
Nepaui pepper. Garnish with turned olives an i 
Swedish mushrooms— -they are of a pretty pink colour,, 
and look well. 


37; Pbeasant CasBOlettea. 

Well pound the flesh of a cold pheasant; mix with it 
a little thick' creanf, a little grated lemon>peel. grated 
nutmeg, STepaul pepper, and salt. WeU hatter some 
oblong tin moulds, such as are used for or^ary little’ 
sponge cakes.; -line these with a thin layer of puff paste ; 
pri^ the. paste with a fork to keep it from blistering. 
Putthaninfbe'oreir; let them get a nice cobur; tom 
thmn. them with the pheasant mixture 

Q«rniB]|;iM^ Wltll- a stndi^ row of ciaabemes across, 
with a- (tpi% oaoh side of. the berries. 

Serve on a dii^-paper. 
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88. Pheasant for Pillan. 

Prepare the bird as for roasting, dust it over with 
allspice, Nepaul peppe r, and salt. Boast it a nice colour,, 
basting it all the while with ghee. Serve with pillau 
rice over, with the garnish as for pillau. 


89. Little Carrie Moulds. 

Chop up the flesh of a cold pheasant very small, dust it 
well over with currie powder; add one onion chopped^ 
two beads of garlic dktof.the seeds of twelve cardamoms, 
salt to taste. Pry this mixture, with twenty-four cloves,. 
in three ounces of ghee ; add one tablespoon of tomato- 
conserve ; let it get almost dry; remove the cloves, and 
mix with it one cup of liquid aside jelly. Pour the 
mixture into little bomb moulds, and let it set. Fill 
some plain round moulds, about oUe and a half inchea 
deep, and a very little larger in diameter than the bomb, 
with curried rice, as per redpe givens let Jt get cold.. 
Torn out the rice moulds onto a'dish-paperiand on them 
put the bomb-moulds of i^jeiasamt. C^amish mtli a Uttle 
tuft of parsley stuck in. the/ Of. each oue/and with 
pretty salads all round. 
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40. Cream of Pheasant. 

Well pound the flesh from a cold pheasant ; add the 
grated rind of a small lemon, a little nutmeg, some 
chopped, parsley ; Nepaul popper and salt to taste ; stir 
well ; then add one cup of good thick cream. Now line 
a nice deep fluted mould thus : — Mix one cup of thick 
cream with one cup of very strong aspic jelly; flavour 
with salt, &c. ; colour, with a little carmine or cochineal, 
a pretty delicate pink, and use. When the mixture has 
set well round the mould, flU in the pheasant, also mixed 
with a cup of liquid aspic; let it all set well; dip the 
mould for a second in hot water, wipe off the moisture, 
and turn out. This ought to be turned out on a stand 
of rice. Garnish with a hdtelet stuck through two large 
round pieces of truffle, and stuqk in the middle of the 
mould ; then ornament the sides with leaves of chervil 
and little pieces of truffle cut into pretty shapes. 
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PART VIL— VEGETABLES. 


1. Boiled Cabbage-Stalks. 

Qet some very thick cabbage- stalks, trim off all the 
outside till you come to the soft part. Now cut this into 
lengths of four inches, boil in salt and water till quite 
tender; take them up carefully, lay them on nicely 
buttered toast, put some butter over them, and dust with 
pepper and salt. T|}is 4S so delicious that it is quite 
nice«euough for an entree. 


2. Cabbage Curried.^ 

Well clean a nice green cabbage, cut it into small 
pieces. Cut up an onion into riggs, chop two beads of 
garlic and three bay-leaves ; fry these in two ounces of 
butter, with twenty-four cloves, a nice colour? Now add 
one tablespoon of currie powder, the milk from a cocoa- 
nut, one cup of tomato conserve, one cup of water or 
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stock, salt to taste* Put jour cabbage in this, and let 
it stew gently till quite tender. Before serving, add a 
squeeze of lemon-juice. Serve with a^ separate dish of 
rice. 


8. Spinaoh with Eggs. « 

Well pick and clean some spinach, put it into a stew- 
pan without water and witii only the moisture that 
clings to the leaves in washing. When quite soft, strain 
it. Squeeze out all the water by pressing it between two 
plates. Cut up an onion very small ; fry this in two 
ounces of butter, but do not let them get brown. Put in 
your spinach ; add salt and Nepaul pepper to taste. Out 
out some nice rounds of bread, fry these in ghee ^nice 
colour ; put some spinach on each one, and on that again 
a nicely poached egg well trimmed. Serve straight 
down the dish in a line. 


4. Spmaoh another Way. 

Well pxcic an4 wash some sjunaeh, and cook as before. 
Cut op an opidB, three beads of garlic, and fry in two 
ounces of butter a pale yellow; now add your spinach^ 
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put salt to taste, and three or four chopped green chillies. 
Picked shrimps are an improvement. Serve with a sepa- 
rate dish of rice^ or with chupatees, as it is in India. 
Fennel, tumip*tops, or radish-tops can be served in the 
same way. 


5. Farced Sgg-Plants. 

Cut your egg-plants right down the middle, length- 
wise ; gently scoop out all the inside, taking care not to 
break the skin, but leave them like a mould. hTow pul 
w'faat you, have scooped out in a stew-pan, with about 
three ounces of butter ; let it simmer in this till soft ; 
mash it up, add a few fine bread-crumbs, two hard-boiled 
eggs chopped fine, a little pounded white meat, and 
pepper and salt to taste. Mix it well up together, fill in 
the egg-plant skins, smooth with a knife at the top, 
brush over with a well-beaten egg, strew some crumbs on 
the top, and put a few dabs of butter on each. Bake in 
the oven a few minutes until they take a nice brown 
colour. Serve on a dish-paper, and garpish with tufts of 
parsley. 


6. Egg-Flants Flaia 

Put the egg-plants into the oven to roast, but do not 
let them bum ; when soft take them out and cut them 
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through lengthwise, take out the inside carefully, mash 
it with butter, pepper, and salt, fill in thfi skins again,, 
and serve on a piece of fried bread. Garnish the tops 
with minced hard-boiled egg and tufts of parsley. 


7. Tomatoes Farced. 

Carefully scoop out the centre of the tomatoes, squeeze 
gently, so as to get out the water ; now stuff each with 
farce, thus : — Mix up a small cup of bread-crumbs with a 
spoonful of nice strong gravy, well bruise the yolks of 
two hard-boiled eggs till smooth, mix these with the 
crumbs, add a little chopped parsley, salt, and Nepaul 
pepper to taste. Bind the nyxture with the yolk of a 
raw egg, and use ; bake in the oven till soft. Servg each 
tomato on a round of fried bread, and garnish with 
chopped parsley sprinkled over. Dish on a nice papqy. 


8. Fried Tdmatoes. 

Cut the tomatoes into slices with a sharp knife, fry 
them in ^ee, du&(t over with pepper and salt, and serve 
with tufts of parsley as a garnish. This is very nice with 
bacon or ham. 
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9. Tomato Salad. 

Cut the fruit into slices with a sharp knife, put in 
layers on a deep dish, with minced onion, a little garlic, 
and minced green or red chillies, and a dusting of salt. 
Pour over it equal parts of best vinegar and olive oil 
that has been well mixed together. Garnish the dish 
round with chopped endive, and pieces of beetroot cut 
int^ nice shapes, and slices of hard-boiled eggs. 


10. Artichoke Bottoms. 

Boil till tender, put them on nice pieces of buttered 
toast, put a little pat of bj^tter on each one^ and sprinkle 
with;ijalt and pepper. 


11. Peas, Indian way^ 

Put the green peas into a jar with about three ounces 
of butter, pepper, salt, and a pincb* of sugar, and some 
nice young mint-leaves ; cover it closely^ and put it into 
a saucepan of water; let it boil till, the peas ,l^re tender, 
and serve. These taste far nicer thus than ord^ 
narily boiled. 


7 
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12. Oreea Pea Salad. . 

♦ 

Chop up ‘one bead of garlic, one shallot, a sprig of tar- 
ra^n and chervil, and a little parsley ; mix with any cold 
peas you may have. Pour over them some olive oil and 
, vinegar, in which a teaspoonful of Chili vinegar has been 


13. Surprise Potatoes. 

Parboil some potatoes, cut off a piece at one end, scoop 
out the inside, leaving a wall of about a quarter of an 
inch thick; stuff this with any nice farce, as recipes 
given. Stick on the piece you have cut off with the aid 
of a little white of egg and ffouiil pour over them some 
hot ghee, and put them in a brisk oven ; let themlbrown 
nicely. Baste them occasionally with the ghee. Serve 
on a dish-paper piled up, with tufts of parsley between 
as a garnish. Currie farce is very nice in them. 


14. Potato Salad (Indian). 

Mash sotno potatoes with butter and salt; add the 
grated rind of a lemon, an onion, and three beads of 
aHic chopped fine; also three or four greeu or red 



OBIBNTAL COOKERY. 


chillies. Mix well ; squeeze in the juice of the lemon^ 
pile it nicely on % dish, smooth with^ a knife. Garnish 
with chopped hard-boiled eggs and parsley. -- 


15. Another Potato Salad.' 

Mash some potatoes, and, while hot, mix, with them; 
some salad oil little by little till thoroughly mlxed-^ 
about one tablespoonful is enough ; then add a tablespoon 
of capers with the vinegar, one teaspoon of Chill vinegar, 
one ditto of tarragon vinegar, one shallot finely minced, 
and one small onion ditto; salt to taste. Pile it up on a 
dish nicely, sprinkle over the top some finely-chopped 
hard-boiled egg, and garfiish with capers stuck here and 
there, and little tufts of parsley. Surround it with nice 
bunches of watercress. 


16, Another Potato ^Salad. 

Cut some cold boiled potatoes in slices, lay them in a 
deep dish in layers, with a little chopped onion, garlic, 
green or red chillies, green ginger, and parsley. Pour 
over oil and vinegar. 

7 ^ 



100 


ANGLO-INDIAN AND 


17. Vegetable Marrow. 

Peel and cut into quarters a nice vegetable marrow 
(young) ; put it into a jar, with two ounces of butter, and 
pepper and salt to taste ; cover close, and put the jar into 
a saucepan of hot water, and boil till the marrow is 
tender. Lay it on pieces of buttered toast. 


18. Stuffed Vegetable Marrow. 

Cut off one end of the marrow, peel it, and scoop out 
the inside with a vegetable-scoop; fill it with a nice 
farce, currie, or otherwise, as per recipes given ; stick on 
the end cut off with a little egg and flour. Put the 
marrow into a stewpan of boiling <water, with salt ; let it 
parboil. UTow take it up, wipe off the moisture, roll it in 
flour, and then brush it over with egg, and roll in fine 
bread-crumbs. it in boiling ghee a nice delicate 
brown. Garnish with parsley. 


19. tlneimbers Stuffed* ^ 

These be dpne in the same way as the marrow, 
or boiled onlymstead of fried^i and served with a good 
highly flavoured brown sauce over them. 
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20. Cneumber Salad. 

Peel and slice some cucumbers ih the usual way, dust 
them well orer with salt, let them stand an hour, strain 
off the liquor; add to them chopped onion and green 
chillies, and pour over them equal parts of best olive oil 
and vinegar. 


21. Mixed-Vegetable Currie. 

Have ready some cauliflowers cut in small branches, a 
carrot sliced thin, a M^urnip ditto, a few beans if in 
season, cut small ; put these in water with a little salt. 
Cut up an onion into thin rings, chop three beads of 
gallic, and fry with twenty -four cloves in three ounces of 
butter ; add one tablespoon of currie powder { stir, and 
fry a minute. Now put in one cup oi water and one 
ditto tomato conserve, and the milk of a cocoanut ; and 
then add the carrots first (m they take longer to do), 
two ba} -leaves, the seeds of twelve and salt 

to taste. Let these all simu^er ^geutlj^ for baU an hour, 
then add the other vegetables, them simmer till 

the vegetables are tender. Before with a separate dish of 
rice. 
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22. Boiled Sweet Potato. 

Well wash the tubers, and put them on to boil in 
cold water. Boil till tender; pour off the water, and 
steam a minute or two. These can be eaten as they are, 
or mashed with butter. 


23. Sweet Potatoes Fried. 

• Parboil the potatoes, shin them, and cut them in slices 
lengthwise ; fry them in ghee a nice brown colour, and 
serve on a paper piled up, and garnished with parsley. 
These are delicious. 


24. Sweet Potatoes Boasted. 

These must be washed and wiped diy, and roasted in 
the same way as ordinary potatoes. 


25. Tams. 

Yams orfght to be cleaned, and roasted in hot embers 
till tender, then skinned, and mashed with butter, pepper, 
and salt. 



OEIENTAL COOKERY, 


103 


26. Uacedoine Salad. 

Boil carrots, turnips, parsnips, peas, beans, beetroot, 
or, in fact, anything in season, separately. Cut the beans 
into one-inch pieces, stamp the carrots, tiirnips, parsnips, 
and beet with a pretty vegetable-cutter. Now mix them 
all up together, and put them in a dish in layers, with 
a little chopped onion and green or red chillies ; pour 
ov6r them equal quantities of best olive oil and vinegar. 
Garnish with watercress or chopped endive round the 
dish. 


27. Cauliflower with Cheese. 

• • 

Cut a nice compact cauliflower neatly, so that it will 
stand on a dish with all the flower part upwards. Now 
boil this in salt and water till three-parts done, but not 
quite soft. Take it up, put it into the dish in which it is 
to be served (it must be a deep one) ; pour over it the 
following sauce : — Mix up two tablespoons of flour with 
just enough milk to make it like cream ; add to this a 
dusting of Nepaul pepper, and thj*ee ounces of grated 
Parmesan cheese, and a well- beaten egg. Pour it over 
the cauliflower, and bake it in the orei^ till set*; then just 
brown the top with a salamander, and serve, garnished 
with parsley or watercress. 
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28 . Faxced Parsnips. 

Well wash and peel some rather small parsnips, cut 
off a piece of the stalk-end, scoop out all the inner pait, 
and stuff with the following:— Well pound in a mortar 
anj white meat, suA as chicken, rabbit, or veal ; flavour 
with grated lemon-peel, grated nutmeg, salt, and ITepaul 
pepper ; bmd the mixture vrith a well-beaten egg ; cover 
the end with a coarse paste, so that the farce does not 
come out ; boil in salt and water till tender ; take them 
up, lay each parsnip on a nicely trimmed piece of toast, 
^and pour over them some melted-butter sauce. This is 
really a delicious dish, and makes a nice enirCe or luncheon 
dish. 


29. Leeks oif Toast. 

Wash the leeks well from grit, cut off the green part, 
and trim the root part nicely ; tie them nicely togetl^er, 
and boil in salt and water till tender ; take them up and 
dram them of all the water; untie them, and lay them 
on buttered toast^ Put over them a little melted butter, 
pepper and salt, and serve on a dish-paper. 


SO.^Oi^er^ mritiiL Cheese, 

Well waih jpert of a head of celery ; cut it 

into pieces vivo inches long; boil it in a cup of millr 
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thus Put it in a jar, and put the jar into a saucepan 
of water ; let it boil thus till it is tender. Take out the 
celerj ; lay it in the dish in which it is to be served. 
Mix with the liquor a well-beaten egg, a pinch of salt, 
and Nepaul pepper, and three ounces of grated Parme- 
san cheese, also the grated rind of a small lemon. Pour 
this over the celerj, let it set, and brown the top with 
a salamander. Garnish with watercress, or mustard aud 
cra«s.* 


Other vege tabes are used as in England— boiled or 
fried. 
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PART VIIL— RICE, LENTILS, AND 
HARICOTS. 


Few persons in Englind understind the boiling of 
rice. It is Terj simple, and o^lj *needs watching ; and 
nerer use cheap rice. Anything under threepence per 
pound is sure to turn out a failure. In India the com- 
mon rice is givq^ only to the poultry. iJor is there any 
economy in using it either, as the best rice always goes 
twice as far. 

1st. Always gel good rice. 

2nd. Put it iuto boiling water, with salt, and never be 
afraid of too much water. One pound will require four 
quarts. Bice beiug a starchy aiticle, it needs plenty of 
water. 

3rd. Wal^ it closely, and the moment it is soft drain 

once, anowt by the fire to steam. 
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1. Fillau Rice. 

Have some well-flavoured stock (white meat, or mut- 
ton), about three quarts. Put this in a saucepaft^ with 
one large onion, three beads of garlic whole, twenty-four 
cloves, a stick of cinnamon, two blades of mace, three 
bay-leaves, and the seeds of twelve cardamoms ; salt to 
taste. Let this come to the boil, and add one pound of 
best Patna or Carolina rice. Watch carefully ; stir to 
keep it from sticking. Occasionally feel a grain. The 
moment the rice is soft, drain through a wire sieve, and 
put by the fire to steam. Before using take out the 
mace, cinnamon, onion, and garlic. Serve it either over 
plain boiled fowl, rabbit, or mutton, or over those espe- 
cially given for pillau. Garnish over the rice with 
almonds that have been bljinched and cut in strips and 
fried in butter ; onions cut into thin rings and fiied 
brown and crisp ; sultanas fried in butter ; and sliced and 
quartered hard-boiled eggs. Never throw away the 
liquor, as it makes a delicious soup. This dish is tasty, 
economical, and very nourishing. 


2 Yellow FiUav. 


Just as before, only add to the stodr two j^ennyworth 
of saffron to colour the rice a bright yellow. 
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8. Brown Savoury. 

Mix with the water a little browning, so that the rice 
takes a brown colour. 


4. Plain Yellow Eice for Sweets. 

Put two pennyworth of saffron in four quarts of water; 
let it come to the boil, and then add one pound of rice 
with a little salt. The moment it is soft, drain and set 
before the fire to steam. This is used for sweets in 
different ways. 


5. Coral Eice. 

The same as the last, only instead of saffron, co^ur 
the rice with co'chineal any shade of colour desired. 


Sweet Pillau. 

Boil one pound of rice in good plain unflavoured white 
stock, jus^ in the same way as the previous recipes. 
Immediately it is soft, drain and set it by the fire to 
steam. This is served with syrups of different kinds 
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poured over it; the usual flavourings in India being 
lemon-juice, rdse-water, or musk. Garnish with fried 
almonds and sultanas, or with chopped pistachios. It is 
eaten either with cream or with fruit 


7. Eedgree. 

Well wash half a pint of pink lentils. Put them in a 
saucepan with three quarts of water, one largo onion, 
three beads of garlic whole, twenty-four cloves, three bay- 
leaves, two sticks of cinnamon, two blades of mace, the 
seeds of twelve cardamoms, and salt to taste. Let them 
boil for about five minutes or longer, till they change 
colour, but are not soft ; then add half a pound of rice, 
stir, watch carefully. The W'Oinent the rice is soft, strain, 
and set before the fire to steam. Before serving, remove 
the onion, garlic, bay-leaves, cinnamon, and mace. Gar- 
nislv the same as pillau. This [is eaten with curries, or 
with poached eggs, or bloater, Ac., Ac. The liquor 
makes a good soup with the addition of a little of 
Armour’s Beef Extract. 


8. Another Eedgree** 

Boil one pound of rice with all the seasonings as 
above. Before serving, remove them, and then chop fine 
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four hard-boiled eggs. Mix the rice and eggs together 
with a little butter, pepper, and salt. ^ Warm them 
through. Garnish as for pillau. 


9. Another Kedgree. 

Boil one pound of rice as before, with all the flaveur- 
ings. Before serving, remove them. Now have ready a 
iiicely-boiled smoked haddock. Eemove all the skin and 
bone ; flake the fish small. Mix this with the rice, with 
a little mixed sweet herbs (as for veal stuffing), butter, 
pepper, and salt. Garnish with parsley. 


10. Curried Rice. 

Boil one pound of rice as for plain rice, over which 
pour some currie sauce, as recipe given, and two table- 
spoons of tomato conserve ; set it before the fire to steam 
away a little of *tbe moisture. Garnish with sliced and 
quartered hard-boiled egg>?r. 


11. Tomato Rice. 

Boil one pound of rice in about three quarts of water, 
with all the flavourings as for pillau. Eemove the fla 
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vouring before serving. Cut up an onion very fine, and 
two beads of garlic ; fry these in three ounces of ghee, 
but not brown ’; then add half a bottle of tomato con- 
serve, put in the rice, and stir lightly. Garnish with 
pickled chillies and watercress. 


12. Cheese Bice. 

Boil half a pound of rice quite plain; strain, put it in 
a dish, and mix with it the following : — One cup of milk 
(large), two well-beaten eggs, three ounces of grated 
Parmesan cheese, salt, and Nepaul pepper to taste. Pour 
this mixture into a well-bui^tered plain mould, and put it 
ill the oven till nicelf set. Turn out on a dish-paper and 
garnish with parsley. 


13. Plain^^al. 

Boil half a pint of well- washed pink lentils till quite 
soft and done to a mash in about a pint and a half of 
water ; cut up an onion into thin rings, chop two beads 
of garlic, fry these in two ounces of ghee, with twenty- 
four cloves, a pale yellow, then add your lentils, three 
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bay-leaves, and, if the seeds of eight cardamoms, 

and salt to taste. Before serving remove *the bay-leaves. 
Serve with either kedgree or plain boiled rice, and slices 
of lemon. 


14. Dhal Currie. 

The same as the previous recipe, with the addition of 
one tablespoon of currie powder and two tablespoons of 
tomato conserve. Serve with a separate dish of rice. 


15. lentil Mould. 

Boil the lentils as for plain dteil, mix with them one 
teacup of bread-crumbs, two eggs well beaten, a* little 
chopped parsley and sage, two teaspoons of Chili vinegar. 
Well butter a plain mould, fill your mixture in, an(f put 
it in the oven to set ; have a broader mould of mashed 
potatoes, and tijrn out your lentil mould on the top of 
that. Garnish accordin^to fancy. 


16. Oemau lentil Currie. 

Just the same as the dhal currie^ with the addition of 
one tablespoon of pulped and stmined tamarinds, which 
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gives a peculiar acid flavour, much liked by most people. 
Serve with a separate dish of rice. 


17. German Lentil Salad. 

Boil the lentils in plenty of water with a mite of soda ; 
directly the lentils are soft, strain ; let them cool, then 
put them into a deep dish with some chopped onion, 
garlic, parsley, green or red chillies, a little tarragon and 
chervil. Pour over i liem equal paints of best olive oil and 
vinegar. 


1^. Haricot Beans. 

Boil some haricots till tender, strain, and pour over 
them parsley sauce (w lute), as recipe given; or tomato. 
Both are nice. 


19. Green Haricots. 

Boil and, when diamed and while hot, stir in two* 
ounces of butter ; p^ppor and salt to taste, and serve. 

8 
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20. Green Haricot Salad.^ 

Boil the beans as before ; let them cool ; mix with 
them a little chopped onion, garlic, red or green chillies, 
a little parsley, tarragon^ chervil. Pour over them a 
mayonnaise sauce, as recipe given. 

Haricot beansj both vellow or green, make good currie, 
just as lentil or moulds. 
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PJSRT IX.-SAVOURIES FOR HORS 
D’CEUVRES, •ENTREMETS, OR 
BREAKFAST, LUNCH, OR SUP- 
PER DISHES. 


1. AzLohovy Toast. 

Cut some slices of bread, toast nicely, trim to any 
shape <required. Have ready a hot- water plate, on which 
put four ounces of butter ; let it melt ; add the yolks of 
four raw eggs, one tablespoon of anchovy sauce, Nepaul 
pepper to taste. Mix all well up together, and dip the 
toast iu, both sides ; let it well soak into the mixture. 
Serve very hot, piled on a dish, and •garnished with 
parsley or watercress. 


2. Woodcock Toast* 

The same as the Anchovy, Mate a very thick sauce 
with one g-11 of cream, the yolks of two mw eggs, and a 

8 
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little Nepaul pepper ; stir it well ; put it into a pan, and 
put the pan into water. Let it get quite hot, stirring all 
the while ; pour it over the anchovy toast. Garnish with 
chopped parsley, or according to fancy. 


3. Anchovy Cream. 

Fillet six anchovies, pound them in a moitar with a 
few turned olives, a little grated lemon-peel, ditto nutmeg, 
some Nepaul pepper. Cut some nice rounds of toast that 
has been fried a delicate brown in ghee, put the anchovy 
mixture thinly over it; cover the mixture with thick 
whipped cream, smooth with a knife, and garnish with 
chopped parsley and a little coral here and there. ^ 


4. Toast. 

Pry as mmj as you require in ghee, dust them 

well ovicy^ii^ salt and grated lemon-peel and 

nutmeg*^ of bread in ghee a delicate 

brown; pni on each ah oyster. Garnish with chopped 
parsley and mushrooms. Serve on a dish-paper. 
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5. Cod-Boe Toast 

Cut the salted cod-roes into thin slices, dust well with 
Nepaul pepper; lay them on nice- pieces of fried bread. 
Garnish with chopped parsley. 


6. Mushroom Toast. 

m 

Well peel some nice mushrooms, fry them in three 
ounces of butter, plenty of pepper and salt to taste ; put 
some on nice little rounds of fried bread. Garnish with 
chopped parsley. 


7. Indian Fois Oras Toast. 

Get some poultry or rabbit liyers, or a bi of calf's 
liver; boil till tender enough to mash fcU with a 
fork. Mix with it a little Cayenne pepper, salt, butter, 
grated lemon-peel, grated nutmeg, two^ beads of garlic 
well chopped and bruised, aad K little onion ditto, a few 
drops of tarragon vinegar, and\v tm drops of strong 
clove ditto. Mix well, lay this on wcdW^uttered toast, 
and garnish with chopped parsley^ mtish^ins; serve 
hot. It may be eaten cold as a l»(^een brown 

bread and butter. It is nice either way, and makes a 
nice relish at any time. 
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8. Another Liver Toast.* 

Boil and mash either poultry or rabbit liver as before ; 
while hot, mix with it a nice lump of butter, and black 
l)epper and salt to taste. Lay it on well-buttered toast, 
and serve very hot. Garnish as before. 


9. Mince Toast. 

Well mince very email any white meat you may have ; 
fry in butter or ghee, with pepper and salt to taste, a 
nice brown; lay on well-buttered toast. Garnish with 
parsley ; mushrooms may be^ added if liked, but it is a 
very simple and nice dish as h is, and very nice for 
breakfast or lunch. 



Toast. 


Parboil some kidney^ mince it fine, add '*0 it one 
tablespooxi of chopped mushrooms ; fry in a nice piece of 
butter, pepper and salt to taste. Lay this on well- 
buttered toast, and serve very hot. Garnish with parsley 
chopped, and bits of olive here and there. 
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11. Bumbled Eggs. 

Put in a pan one cup of milk, with two ounces of 
butter, a little chopped* onion and parsley, and a little 
chopped green chilli, if you have it salt to taste. Well 
beat up two eggs, and stir it into the milk as it is on the 
point of boiling ; keep stirring till the mixture gets 
thick. Serve on buttered toast, garnished with chopped 
parsley. 


12. Indian Bamakin Toast. 

Pour ounces of Parmesan grated, two ounces of flour, 
a little butter, one saltspoon of mustard, a little salt and 
Nepaul pepper ; mix woll with a well-beaten egg or two, 
so that the mixture is Ijke a paste ; put it in the oven 
for a minute or two,*and then lay it on nicely-cut pieces 
of toast ; put it in the oven again for a minute, and 
brown the top over with a salamander. Serve piled on a 
dish-paper. Garnish with parsley or watercress. 


13. Savoury Baskets. 

Three ounces of flour, a little, chopped onion, ditto 
green or red chillies, ditto parsjey, a little dab of butter, 
mix this well, and then add Ohe mall teIBcup of milk 
and two eggs well beaten, yolks and whites separately, 
the whites to a stiff froth. Have ready some plain dariol 
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moulds well buttered, put your mixture into them, about 
three-parts full, as it rises considerably jn cooking. Put 
them in the oven. When they take a nice colour, take 
them out, and turn out while hot ; if they stick at all, 
pass a sharp small knife round the edqes, taking care not 
in any way to spoil the cakes themselves. Let them cool ; 
cut out a little from the centre of each, so as to make it 
like a basket; fill this in with any kind of farce you 
may like, either meat or mpshrooms fried in buttel, 
pepper and salt ; stick some chopped parsley to the sides 
of the cake by brushing it with white of egg and sprinkling 
"on the parsley. Have ready some pieces of fried bread 
that have been cut in rounds, cut out a little from the 
centre of each, forming a kind of s lucer. Now put a 
cake into each ; put some of the iarce that you have in 
the cake round the saucer as well; put a parsley-stalk, 
like a handle of a basket, across the? cake ; sprinkle with 
a little parsley over the farce, and put a slice of red 
chilli in the centre ; then over the farce in the saucer put 
a little mound of chopped parsley, and a little bit of 
sliced red chilli* This is a lovely dish, and very delicious, 
the flavour varying with the kinds of farce used ; and the 
garnish, top, may be alterM hundred different ways. 


14 ^Currie Baskets. 

Cut up an onion into thin rings, chop three beads of 
garlic, also two bay-leaves; fry these in two or three 
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ounces of ghee, with twenty-four cloves, a nice brown, 
then add one* tablespoon of currie powder, one bottle of 
tomato conserve ; stir ; add the seeds of twelve carda- 
moms, and enough rizine to make it a nice thick con- 
sistency ; salt to taste ; stir well. Fill the mixture into 
little dariol moulds that have been rinsed out with water ; 
let it set well; turn out. Take out a little from the 
centre part ; stick chopped parsley round the moulds by 
gently pressing it to the mould with your fingers ; fill in 
the part taken out with chopped parsley, and lay in the 
centre three nice egg-shaped and prettily-coloured cran- 
berries. Put a parsley stalk across for a handle. This 
is very pretty, and is delicious to taste. 


15. Devilled Livers. 

Fry poultry livers in butter ; sprinkle well with salt 
and Nepaul pepper. Cut a nice round of fi*ied bread, 
and place a liver on each. Garnish with chopped parsley 
.and chopped chillies. 


16. Devilled 8ld&e|^. 

The same as the liver, only garnish with chopped 
parsley and trufiles. 
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17. Plain Omelet. 

Beat up four eggs, yolks and whites separately ; mix 
with the yolks a little bit of butter, pepper and salt, and 
a few fine bread-crumbs and a tablespoon of milk ; beat 
these well up together, and then add the whites beaten to 
a stifE froth, a little at a time. Put this on to fry in 
some boiling ghee (about three ounces) ; take care it does- 
not burn ; the fire must be clear. When set well, turn 
it over neatly like a roll. Serve it on a napkin, and 
sprinkle over the top some chopped parsley as a garnish. 


18. Omelet with Herbs. 

Beat up the yolks of four ♦eggs with a little butter; 
add to them two dessert-spoons of coarse florador, two 
tablespoons of milk, a little chopped onion, ditto green or 
red chillies, some chopped parsley and thyme, salt to- 
taste. Beat this all well together, and, lastly, add the 
whites of the eggs well beaten into a stiff froth. Fry as. 
in previous recipfe, and seyve^on a napkin. 


19. Cheese Omelet. 

Beat up the yolks of three eggs with a little Hepaul 
pepper and salt ; add one tablespoon of coarse floradoiv 
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and two tablespoons of milk, and two ounces of Parmesan 
cheese. Prj ds before, and serve on a napkin. Q-arnish 
with watercress. 


' 20. Mushroom Omelet, 

The same as plain omelet, only when it is set put over 
it a layer of mushrooms that have been fried in butter, 
pepper, and salt. Turn it neatly over, and serve on a 
napkin. Garnish with chopped mushrooms and parsley. 


21. Tomato Omelet. 

Beat up the yolks of three eggs, w^th a little butter, 
Nepaul pepper, and salt; ^dd*to this one tablespoon of 
coarse florador, a wee piece of onion finely chopped, ditto 
parsley. Add one small teacup of tomato conserve, then 
add the whites of the eggs beaten to a stiff froth; fry as 
before. Serve on a napkin, and garnish witli either small 
red tomatoes that have been baked with a little buttery- 
pepper, and salt ; or sliced raw tomatoes. 
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22. Devilled Almonds. 

Blanch some sweet almonds ; fry them in ghee a nice 
golden brown ; dust them over with Nepaul pepper and 
salt. To be eaten with bread and butter. 


23. Cheese Chesnuts. 

Boil some chesnuts till tender ; take off the shell and 
outer skin ; dip them in a well-beaten egg, and roll them 
in grated Parmesan. Bust them over with Nepaul pepper 
and salt ; put them in the oven for ten minutes ; if not 
brown enough pass a salamander over them. Serve on a 
dish-paper, and garnish with pgfrslex. 


24. Haocaroni Cheese. 

Boil half a pound elpm^ccatoni in enough water to wel 
cover it ; when almost done take it out, put it in a dish 
in layers, with fouJr ounces of Parmesan cheese. Pill up 
the dish ^ a custard made as follows : 

beat up with them one teaspoon of 

made mustard, and then add almost a pint of milk. 
.Strew a few fine bread-crumbs and grated Parmesan 
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cneese over the top ; add a little bit of butter. Put it in 
the oven and 'bake till set, and of a nice brown colour. 
Serve very hot as a saivoaiy entremet. 


25. Chesnut and Cheese SoufEle" 

» 

Eoast some chesnuts, shell them, and take off the outer 
skin ; now pound them up. Beat up throe eggs, yolks, 
and whites separately ; mix the yolks with the chesnuts ; 
a little bit of butter, two ounces of grated Parmesan, a 
little grated lemon-peel, ditto nutmeg, Nepaul pepper and 
salt to taste, and one teacup of milk ; stir well to the 
consistency of cream ; lastly, add the whites of the eggs 
beaten to a stiff frotl^ Plit it in a buttered souffle-dish ; 
bake in the oven till set and of a nice colour. Serve 
direct from the oven, as the moment it cools it drops. 


26. Savoury Busiue SofiflEle. 

Beat up the yolks of three eggs with a little butter, 
Nepaul pepper and salt ; add" one teaspoon of finely- 
chopped onion, ditto one bead of garlic^ one teaspoon of 
chopped parsley, one ditto of thyme, a grating of nutmeg, 
and a little lemon-peel. Mix well ; then add one breakfast- 
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<3Dp of milk, and two tablespoons of rizine; lastly add 
the whites of the eggs beaten to a stiff fioth. Put the 
mixture into a souffle dish, bake a nice colour, and serve 
very hot, direct from the oven. Other flavours, such as 
mushrooms or tomatoes or oysters, may be used in this 
souffle. 


27 . Game Souffle. 

Well pound a little of the white meat from a cooked 
pheasant ; add a little butter, Nepaul pepper, salt, a little 
grated lemon-peel, ditto nutmeg, a pinch of chopped 
chilli, a little bit of chopped onion, a pinch of chopped 
thyme. Mix well with the yolks of three eggs ; beat it 
all up together; add a small cup of milk, or, better 
still, cream, and then the whites of the eggs beaten to a 
stiff froth. Put your mixture in a souffle dish, bake it a 
nice colour, and serve very hot. This souffle can be baked 
in a well-buttered border mould, and turned out, the 
centre being filled in with mushrooms fried in butter, 
pepper, and salt, and the dish garnished with button 
mushrooms, small toj^t^es, and parsley. It becomes a 
pretty dish done thus. 


^ 28. Devilled Shrimps. 

Well pick enough shrimps to make one pint, roll them 
in flour in a cloth, like small fish; fry them in boiling 



ORIENTAL COOKERY. 


127 


ghee, in a basket, till crisp and brown ; drain them of all 
fat on a wire sieve ; dust over with Nepaul pepper. 
These can be served on rounds of fried bread, and gar- 
nished with parsley, or eaten with thin brown bread and 
butter. 


29. Toast Currie. 

Cut up an onion into very thin rings, chop two beads 
of garlic, two bay-leaves, and fry in two ounces of butter, 
with twelve cloves, a nice brown; then add one tablespoon 
of currie powder ; stir ; then put in one cup (large) of 
tomato conserve, a* teaspoon of tarragon vinegar, and the 
seeds of eight cardamoms. Let these simmer gently for 
about fifteen minutes, dill t\ie mixture is ihich ; then lay 
it, raliher thickly, on to nice rounds of fried bread. 
Sprinkle each piece with chopped parsley, and pile one 
on the other, with tufts of parsley between. This can be 
eaten hot or cold. 


30. Farced Eggs. 

Boil some eggs hard, throw them into (^Id water; 
when cold, shell carefully, and cut in halves carefully with 
a sharp knife ; take out the yolks, and cut a tiny piece off 
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the end of each half, so that it can stand up ; scoop the 
white part where it is thick, so as to haye it equal, but 
take care not to break it on any account. Now fill these 
halves up with any farce you may like, either oyster,, 
mushroom, or game. Have ready as many rounds of 
fried bread as you have halves of eggs ; first cut a piece 
out of the centre of each round, so that the eggs may 
set in nicely. Now rub the yolks through a sieve, and 
garnish the saucers thus : — A little mound of chopped 
parsley, and ditto of the yolk ; sprinkle parsley over the 
egg farce, and put a little pinch of the yolk in the centre. 
Serve them on a dish-paper. If liked, you can put a 
parsley-stalk to form a cup-handle, so as to make them 
look like little cups and saucers. 


31- Eggs and Tomatoes. 

Well butter as many plain dariol moulds as you like, 
break into each a fresh egg, taking care not to break the 
yolk ; put a littfe batter on t^he top of each ; put them in 
the oven to set. Have as many nice round and red 
tomatoes as you have eggs ; put them also in the oven 
with a bit oitbutt^st on the top of each, and a dusting of 
pepper and^salt. ; jfeni out the eggs ; if they stick, pass 
a sharp small knife round them. Serve on a dish, an egg 
and a tomato alternately ; sprinkle them over with chopped 
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parsley. If eatea hot, they are nice with slices of fried 
bacon in the centre of the dish ; if cold, with chopped 
endive and beetroot cut into pretty shapes. 


32. Egg Salad. 

Boil some eggs hard, chop them very fine ; add a tea- 
spoon of chopped onions, one bead of garlic, one green 
or red chilli, one teaspoon of parsley, the grated peel of a 
small lemon, and the juice strained, salt to taste ; mix 
well. Garnish with watercress ; or it may be eaten as 
a sandwich, with brown bread and butter. 


38. Eamakins. 

Half a pound of cheese, half a pound of bread, four 
ounces of butter, three eggs, one gill of cream, and a 
little salt ; pound all well together, and put into paper 
cases. Twelve or fifteen minutes #will bak8 them. 


34. A la Sefton. 

fioll out, rather thin, from six to eight ounces of puff 
paste ; handle it lightly ; spread it out on a board, and 

9 
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sprinkle over it some grated Parmesan cheese ; then fold 
the paste into three, spread it again, and sprinkle more 
cheese over it ; give what is called two turns and a half, 
siu’inkling it each time with cheese. Cut about eighteen 
ramakins with a plain round cutter ; spread over again 
some grated Parmesan j put them into the oven, and bake 
for fifteen minutes. 


35. Welsh Gallimanfry. 

Mix in a mortar any kind of cheese, with butter, mus- 
tard, wine, and any flavoured vinegar. This makes a 
delicious zest for sandwiches. 


36. Olive Sandwiches. 

Pry some bread in olive oil, light and crisp, but^not 
hard. Spread on it some olives that have been stoned 
and pounded. ^Make into sandwiches ; serve piled up ; 
and garnish with parsle^. ' 


37. Plovers’ Eggs. 

Line some plain dariol moulds with highly-flavoured 
aspic jelly, a bright yellow colour, at the bottom of the 



ORIENTAL COOKERY. 


131 


mould. Stick half a pretty-coloured cranberry, and 
arrange chervil leaves round it prettily. Also arrange 
chervil leaves neatly round the sides, to form a spiral 
shape if possible. Then cut some hard-boiled plover’s 
eggs in quarters, and arrange them so that the whites go 
inwards, and the sharp edges outwards ; set them at equal 
distances, and fill uj) the mould with more aspic. Let 
them set. Chop" up some watercress ; put it on a glass 
dish, and just dip your moulds for a second in warm 
water, and turn out, on to the watercress. Take care to 
have your moulds neatly and evenly dished; then put 
round the base of each a ring of chopped cooked beet- 
root. This is a very pretty dish. 


38. Shrimps in Aspic. 

Line some plain dariols as before. Have some nicely- 
picked shrimps, and a little lobeyter coral® that has been 
passed through a sieve. Arrange a little of the coral at 
the bottom of the mould, and a few chervil leaves ; and 
round the mould set the shrimps and coral, and some 
chervil leaves, in a nice neat pattern. Set thejm in their 
places with a little liquid aspic. When set, fill in with 
the rest of the shrimps and a little more aspic. Set till 
quite cold. Chop up some endive; put it on a dish; and 
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on it lay the little moulds of shrimps neatly. Garnish 
with eggs cut into thin ^slices, cucumbers ditto, and a 
little red chilli. 


39. Savoury Sardines. 

Take the sardines out of a box. Take off all the skin. 
Cut them down the back with a sharp knife ; carefully^ 
remove the boneT; put inside each a little hard-boiled 
yolk of egg that has been pounded with a little butter, 
one bead of garlic, a little grated lomon-peel and nutmeg. 
Put the two fillets together so that the fish does not look 
as if it had been touched. Chop up some watercress, 
with a very little tarragon ; put a little oifto a little 'glass 
plate; lay the sardine on tbp o{ it, lengthways. Put 
down each side of the fish, on the salad, a little lobster 
coral, SD as to make it look pretty, and garnish the top of 
the fish with some sliced West-Indian pickles, alternately 
green and red. Have as many small plates as there are 
persons. 


40. Little Fish HoTdds. 

f ' > 

Well pound the flesh of a smoked haddock that has 
been freed of skin and bone. Add the grated peel of 
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a small Jemon, a little thyme, Nepaul pepper, and one 
bead of garlic. 'Pound all well. Now line some little 
fish moulds with aspic jelly, and when set, fill in the fish 
mixture ; pour over it a little more aspic, and let it get 
quite set. Turn out on to a salad of any kind, neatly, 
and garnish the same as for sardines. 


41. Sausage Zest. 

Cut some thin rounds off a Bologna sausage. Take off 
the skin. Now put between each, like a sandwich, a little 
very finely-chopped onion, a little chilli ditto, and a little 
grated lemon-peel ; then on the top of this put a slice of 
hard-boiled egg, and on that^ a little mound of chopped 
watercress, and a small prettily-cut piece of beetroot in 
the centre. Set these in salad, neatly. This is a pretty 
and cimple dish. 



134 


ANGLO-INDIAN AND 


PART X. — PUDDINGS AND 
SWEETS. 


1. Rose Blanc Mange. 

Boil one quart of milk ;*swe0(tcn with loaf sugar to 
taste, and put in a bit of butter the size of a walnut. 
Now stir in a cup four ounces of fine florador, with 
enough milk to make it creamy : pour this into the milk 
as it is on the point of boiling ; stir till it thickens. 
Now add two^ ounces of ground almonds, and enough 
cochineal to give it a ‘pretty colour. Flavour with four 
pennyworth of rose-water. Pour this mixture into a 
border mould that has been rinsed in water. Let it get 
quite cold and set. Turn out on a glass dish; fill in the 
inside with well-whipped cream. Sprinkle over the 
whole pistachios that have been bleached and chopped 
fine. 
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2. Florador Cream. 

Boil one pint of milk with a bit of butter. Sweeten 
to taste ; flavour with vanilla. Mix to a cream two 
ounces of fine florador, with milk ; pour this in as the 
milk is on the point of boiling ; stir till it thickens. Let 
it cool a little ; colour it a pretty tint with cochineal, and 
pour it into a glass dish in which it is to be served. 
Cover it over with cream that has been well whipped. 
Garnish with glace cherries, angelica, and other pretty 
dried fruits. 


3. Coral Bice and Banana Cream. 

Press the coral rice ^as per recipe given) while hot 
into a border mould, either plain or otherwise, having 
first rinsed the mould out with cold water. Let the rice 
remain in the mould till quite cold ; turn out on a glass 
dish carefully. Make a thick syrup of sugar and water, 
put a few drops of vanilla into it, and pour this over the 
rice. Now fill in the cent^re with a cr *am made thus : — 
Take four good ripe bananas ; mash them with a fork to 
a pulp ; add to them one cup of well-whipped cream, 
flavour with vanilla, and use. Cover the top with a cone- 
shape of whites of eggs whipped to a stiff fipth. Garnish 
with crystallized rose-leaves sprinkled over. This is a 
very pretty dish, and quite novel. 
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4. Amber Bice and Peach Cream. 

Press some yellow rioe (as per recipe given) into a 
border mould while hot ; let it get quite cold ; turn out 
on a glass dish carefully. Pour over it a thick syrup of 
sugar and water, flavoured with lemon- juice or the syrup 
from a tin of peaches. Now mash well with a fork some 
of the peaches to a complete pulp ; add to them a few 
drops of lemon-juice and some stiffly-whipped cream ; 
fill this , mixture into the centre of the rice. Now put 
over it, in a cone shape, either stiffly- whipped cream or 
white of egg. Sprinkle over the top as garnish some 
crystallized violets and chopped pistachio nuts. 


5. Bizine Cassolettes. 

Well butter and line some oblong moulds, such as used 
for small si)onge cakes ; line them thinly with an ordinary 
puff paste ; prick the paste with a fork, so that it does 
not blister. Bake them in the oven a nice colour; take 
them out of the moulds, and fill the cases with the fol- 
lowing mixture :-*-Boil o^ie Qmt of milk, sweetened to 
taste ; flavour with giated lemon-peel and a bit of butter; 
then add three tablespoons of rizine, stir well, and let it 
get very thick, (^ol it, and fill the cases ; then decotate 
by putting stmiglit doW^ the .centre a row of glais^ cher- 
ries; cut little leaves out of angelica, and place these 
prettily on either side of the cherries. 
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6. Rizine Egfg Cassolettes. 

Well butter and line some round patty pans with puff 
paste ; prick it, so that it does not blister ; bake, and take 
them out of the moulds. Fill the cases as before with 
rizine mixture, only flavour with vanilla instead of lemon ; 
put in the centre of each half a guava (from the Guavas), 
and then, by means of a farcing bag, put round the 
guava thickly- whipped cream. This has the appearance 
of a poached egg; it is a very pretty dish, and very 
delicious. 


7.*ttaiigoe Cream. 

Line a plain mould with clear bright jelly, about half 
an 'inch thick ; sprinkle over the bottom some silver leaf ; 
let it set well, and fill up with the following mixture : — 
Get some preserved ripe mangoes that look very yellow; 
take off all the flesh ; mash h to* a pulp. Mix with them 
one cup of cream, a few drops of lemon-juice, and, if 
necessary, a little castor sugar. Mix with this one cup 
of liquid jelly that is cool ; stir all well together, and 
fill up your mould with it. Put it on ice ; •when quite 
set, dip it in hot water a moment and turn out. Garnish 
with flowers and leaves, as directions given in decorations. 
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8. Banana Cream. 

Pass some nice white ripe bananas through a wire 
sieve ; mix them with some thick cream and a little 
liquid lemon-jelly; colour half with carmine a pretty 
pink ; set it in a shallow tin dish, about a quarter of an 
inch thick. Colour the other half with apple green a 
pretty tint ; set this also in a shallow tin, a quarter of an 
inch thick. Dip them in warm water a second, and turn 
them out on to a marble slab ; cut out the jelly in fancy 
pieces, about the size of a two-shilling piece, or even 
smaller, or in cubes, as for patchwork. Now line a plain 
mould with clear bright jelly, very thin, and arrange 
your pink and green jelly in a nice pattern both at the 
bottom and the sides of your mould till it is all well 
covered ; set the pieces with a little liquid jelly. Now 
have some more of the pulped* banana and cream ; flavour 
with a little vanilla to taste, a little castor sugar, and 
mix with it a little liquid jelly. Pour it into the mould 
and fill it up ; set it on ice till quite cold ; dip it in hot 
water a second, and turn out. Garnish with grapes and 
vine-leaves on the top, as directions given in Decoration. 


9. Banana Fritters. 

Cut the bananas lengthwise in half ; dip them into a 
good thiclf frying batter, and fry in butter a delicate 
brown. Sift over castor sugar on top, and serve prettily 
dished. 
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10. Banana Custard. 

Well mash to a pulp three bananas; add to them 
three well-beaten .eggs, and a little castor sugar and 
vanilla to taste ; then add one pint of milk : stir well^ 
and either bake or steam ; it is nice both ways. If 
baked, put a few tiny pieces of butter on the top; if 
steamed, butter the basin in which you put it. Serve 
with a rich custard, if steamed. 


11. Cabnl Pudding. 

• 

Quarter of a p<5und of best soogee (fine florador will 
answer the purpose as well), quarter of a pound of good 
flour. Mix these well with half a pound of butter, and 
one teaspoon of baking powder, the grated rind of a 
lemon, quarter of a pound of sugar. Now add three 
eggs, yolks and whites separately — wWp the whites to a 
stiff froth — and enough milk to make the mixture the 
consistence of thick cream. Pour it into a well-buttered 
'plam border mould, and put it in the oven. Let it get a 
nice golden colour, but be careful it does not bum ; turn 
it out; dissolve a little apricot jam in sdkne hot water, 
thick ; brush it well over the cake, and sprinkle over it 
some desiccated cocoanut. Put it on a glass dish, and 
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pour round it some thin cream, so that the cake soaks 
it up from the bottom. Now fill in the centre space 
with the following mixture : — Make a nice clear syrup of 
one pound of best sugar, and half a pint of water, with 
the white of an egg well beaten ; put it in the sugar 
before it gets warm, and stii* it together. Watch it as it 
boils ; remove the skim till it is clear ; now strain. Add 
to the liquor half a pound of dried apricots that have 
been put to soak all night ; add the strained juice of a 
lemon ; let these boil till the fruit looks a clear colour. 
More water may be required if the syrup gets too thick. 
Now take out the fruit and mash it to a pulp. Add one 
eup of thickly-whipped cream, and use. Cover over the 
top, in a cone shai^e, either thickly- whipped cream plain, 
or whites of eggs beaten to a stiff froth. Garnish with 
tiny vine-leaves or rose-leaves, ^s directions for decora-^ 
tion given. * 


• 12. Gaari^ Tart. 

The tinned fruit does very well for this. Cut the fruit 
in half, and put them in a pie-dish with some cloves, a 
little chopped lemon-peely and the strained juice of one 
lemon. Put fti the syrup from the tin. Cover over with 
either a puff paste or short crust, and J>ake in the oven a 
nice colour. Servo with a nice rich custard. 
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13. Boiled Guava Pudding. 

Line a well-buttered plain mould with ordinary suet- 
paste, as for boiled apple-pudding. Fill in the fruit from 
a tin ; cut it in half, and add a few cloves, a grate of 
lemon-peel, and the strained juice of a lemon. Pour in 
the sjrup from the tin. Cover over with paste. Tie a 
cloth over the top, and steam for about three hours. 
Turn out, and pour over it a rich custard. 


14. Tart of Preserved Green Kangoes. 

Exactly the same as Guava Tart ; the only difference 
being the fruit used. Serve with cream flavoui’ed with 
lemon. 


15. Coooanut Cream. 

Boil one quart of milk, sweetened to taste, with two 
ounces of butter. As it is on the poii]^; of boiling, add 
four ounces of semolina, ^nd ^our ounces of desiccated 
cocoa-nut. Stir well, till it gets very thick. Pour into a 
deep-fluted mould that has been well rinsed with cold 
water. Let it set. Turnout on a glass dish,. Pour over it 
thin cream that is a little sweetened, and flavoured with 
lemon. Garnish with either crystallized fruit, or flowers 
and leaves, as in directions for decoration. 
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16. Indian Vermicelli. 

Boil half a pound of vermicelli in one pint of milk. 
Add a little castor sugar to taste, with one tablespoon of 
desiccated cocoanut. When boiled, and a little cool, 
pour it into a glass dish. Garnish with blanched and 
fried pistachio nuts and fried sultanas, using a little raw 
chopped pistachio nut to sprinkle over the top. 


17. Almond Pastry. 

Koll out very thin some ordinary puff paste. Lay on 
it some finely-chopped sweet almonds and a little castor 
sugar ; then another layer of paste, and again the 
almonds and sugar. Have three or four layers thus, and 
then put it into the oven. Bake a pretty golden-brown 
colour. When it cools, dust over the top some castor 
sugar. Serve with it some rich custard or flavoured 
cream. 


18. Bombay Pudding. 

Toast somb rather thick slices of bread - a very pale 
colour, cut into nice shapes ; well beat up an egg with a 
little milk ; dip the slices of toast into this, both sides, 



ORIENTAL COOKERY. 


143 


and fry in butter a bright brown. Dish them neatly, and 
pour over them’a nice clear syrup, into which strain the 
juice of a lemon. This pudding is very simple, but very 
delicious and light. It may be eaten with stewed fruit 
of all kinds. 


19. Chesnnt Fritters. 

Boil twenty chesnuts till quite soft, shell them, and 
take off the outer skin ; pound them in a mortar ; mix 
with them two ounces of fine florador, and a few drops of 
almond or vanilla essence, and one tablespoon of sugar. 
Well beat three eggs, yolks and whites separately ; beat 
the whites to a stiff froth ; mix all well together ; add 
enough milk to make^it very thick, like thick cream ; fry, 
in boiling butter or best olive oil, by the spoonful, a 
bright golden colour ; drain on a wire sieve in front of 
the fire. Seiwe them piled up, with castor sugar sprinkled 
over them. 


20. Italian Custard. 

Get a nice-sized sponge-cake that is prettify moulded, 
soak it well in sherry, or, better still, in some nice sweet 
liqueur. Pour over it a custard made thus : — ^Well beat 
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up six eggs, jolks and whites separately, sweeten to 
taste; add half a pint of cream, and 4 few drops of 
almond essence. Garnish with crystallized fruit. 


21. Almond Cream. 

Blanch and pound to a paste six ounces of sweet 
almonds ; mix them with a pint and a half of cream that 
has been previously boiled, with the peel of a lemon cut 
very thin ; add two eggs well beaten, and stir the whole 
over the fire till it is thick ; sweeten it, and, when nearly 
cold, stir in one tablespoon of orange-flower or rose-water. 


22. Sweet-Potato SonfiBle. 

First boil, and then bake them in hot embers until dry 
and floury ; scoop out the inside, and mix with them half 
a pint of cream that has been previously boiled and 
flavoured with lemon-peel; to this add a little sugar, 
butter, and salt. Mix up the yolks only of four eggs, 
and add to the potatoes; next beat up the whites of six 
stiffly, and mix. Pour the whole into a souffle dish ; add 
to it a tablelpoon of fresh butter, and bake in a moderate 
oven; let it get a nice colour; dust over with castor 
sugar. 
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2S. Cake-Basket Fadiing. 

One pound of best flour; drj and sift it well; mix 
with it half a pound of butter, one teaspoon of baking 
powder, half a pound of sugar, a quarter of a pound of 
almond-paste, a little almond flavouring. Mix all these 
well together, then add the yolks of four eggs well 
beaten, and enough milk to make it of the consistence of 
cream ; now well beat the whites to a stiff froth ; mix 
these in as well. Have a nice plain oval cake-tin, 
butter it well, put in the cake mixture about three- 
parts full ; put it in the * oven, and bake a delicate 
golden brown ; take care it does not burn. Turn 
out while hot ; let it get cold ; then scoop out a good deal 
of the inside, leaving a wall of cake about an inch and 
a half thick, to form a kind oi case. Fill this up with well- 
whipped and flavoured cream ; if liked, mix it with any 
fruit-pulp you may like, but always have the white creana 
at the top. Dissolve a little apricot jam in hot water ; brush 
the cake over with this, outside, and sprinkle with desic- 
cated cocoanut ; or, if you like it better, mask the outside 
with chocolate glac^, and than put on the cocoanut, or 
chopped pistachio nuts. Now cut a nice, long, and rather 
thick piece of angelica ; put this across for a handle, and 
proceed to fill in, or rather stick over, the cream crystal- 
lized violets, primroses, rose-leaves, &c., done as in 
directions given for Decoration. This gives it the 
appearance of a basket of flowers ; or you may put fruit 
instead ; but this is a matter of taste. 


10 
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24. West-Indian Fig Padding. 

Half a pound of fine bread-crumbs, half a pound of 
beef-suet chopped very fine, half a pound of sugar, one 
pound of figs chopped small, the grated rind of a lemon, 
a little nutmeg, some lemon-juice ; mix all well together, 
and moisten with half a pint of rum ; a little water may 
be added. Put in the oven, and bake. This is a very 
nice pudding, esj)ecially for gentlemen. 


25. Steamed Golden Pudding. 

One pound of flour, half a pound of suet, one tablespoon 
of baking powder, the grated rind of a lemon ; mix all 
well up together, then add the well-beaten yolks of four 
eggs, and four tablespoons of golden syrup. Stir ^11 well 
to a nice dough, add a little water, tio it in a pudding- 
cloth, and steam it for three hours. This is nice &s it 
is, but it may be eaten with stewed fruit, and the fruit 
used as a garnish when the pudding is dished. 


26. A Homely Treacle Tart. 

Make an ordinary puff paste, line a well-buttered 
shallow baking-tin with it, trim it neatly. Now put in 
a cup of golden syrup, and then, grate the rind of a 
lemon over it, and strew in a small cup of bread-crumbs. 
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Bake it a golden brown. Serve with a nice custard. The 
crumbs soak up the syrup, and make this tart really very 
tasty and nice. It is a great favourite with most people* 


27. Monte Carlo Sweets. 

Make a mixture as for ‘‘Cake Basket Pudding”; put 
it into a well-buttered shallow pan, about one inch thick ; 
bake a nice colour ; turn olit while hot ; let it cool. Cut 
the top quite even and flat, and then cut the cake through 
in halves, so as to form sandwiches. Now cut them all, 
to fit, a nice oblong shape, like a playing card. Make a 
nice thick whipped cream ; flavour with strawberries that 
have been passed through a sieve ; mis: the cream and 
fruit up thoroughly, swcetoii with a little castor sugar, 
and lay this between the cards like a sandwich ; then put 
on a nice white icing over one side of the sandwiches. 
Letlhem dry, and ornament with red and black jujubes, 
or, otherwise, cut into shapes like hearts, diamonds, clubs, 
and spades, and then arrange the sandwiches round like 
a wheel, so as to represent pjaykig-cards.* This is both 
novel and pretty, and is a very delicious sweet. 


28. Little Lily Moulds. 

Boil one pint of milk, flavour with vanilla to taste, and 
sweeten with castor sugar. Mix to a smooth creamy con* 

10 
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Bistency two ounces of fine florador with a little cold milk ; 
add this to the rest as it is on the point of boiling. Now 
put in a good pinch of isinglass ; stir well ; let it tho- 
roughly dissolve ; take the mixture off the fire ; have 
ready some pretty lily moulds, rinse them with cold 
water, and fill in your mixture ; set them on ice. When 
quite cold turn out ; turn the stem side down, and let the 
flower be uppermost. Now put in the centre a tiny little 
piece of hard-boiled yolk of egg that has been passed 
through a sieve, and then, by means of a farcing bag, 
make little stems of sugar coloured with apple green, to 
represent the centre of the lily. Terminate each of these 
little green stems with a tiny ball of yolk of egg. Servo 
with cream well flavoured. This is a pretty and delicious 
sweet. 


29. Fruit Jelly. 

Have some %ery clear ^and well-flavoured jelly, either a 
bright yellow or green ; either looks well. Have a very 
pretty mould ; put into it some jelly, and arrange either 
grapes or strawberries, with their tiny leaves and tendrils, 
prettily. Let these set ; then add some more jelly that 
is cool, anti arrange some more fruit ; and then more jelly 
around the ed ges of the mould. Toward s the end, arrange 
some .small leaves and tendrils only, so as to form a 
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wreath ; and then cover with jelly. Let this set on ice 
dip it for a second in hot water, and turn out. This jelly 
is very nice and decorative. 


30. Flower Jelly, 

In the same way as the Fruit, only use instead violets 
rose leaves, violet leaves, primroses, or, in a word, any 
kind of flower that is not poisonous and is harmless. 
The flowers may be used singly or in bunches as desired. 
There is great scope for taste and ingenuity in this jelly ; 
it can be made to look really lovely, and is not generally 
known. 

N.B. — I have not given recipes lor ordinary puddings, 
&c., because it would simply be a repetition of other 
cookery books ; my aim and object being only to give a 
few novel things that would be both useful and decorative. 
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PART XL- ICES. 


I will give very few of these, as most of the kinds in 
ordinary use are just what are used in India, with the 
exception of just a few that are different. 

1 . Sanana Ice. 

« 

Pass six nice ripe bananas through a sieve ; mix with 
one pint of cream or milk, sweeten with a little castor 
sugar, and freeze. • 


* 2.<BQ5e Ice. 

Boil one pint of milk.with just a bit of butter; mix to 
a smooth cream one. ounce of fine florador, two ounces of 
almond paste, and add it to the milk on the point of 
boiling ; st^ till it thickens ; sugar to taste. Take it o£E 
the fire, colour with ^chineal a delicate rose, and flavour 
with four pennyworth of rose-water ; freeze. 
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3. Cocoanut Ice. 

In the same way as the Eose, only put cocoanut instead 
of almonds, and castor sugar to taste. Do not colour 
this, or flavour with anything besides the cocoanut; 
freeze. 


4. Uango-fool Ice. 

Get some dry green mangoes; soak them all night in 
water, and boil till tender. Now pulp off all the flesh ; 
strain it through a coarse cloth of muslin ; add cold milk 
a little at a time, stirring all the time well, otherwise it 
will not be smooth. Now sweeten to taste and freeze. 
This may be taken just as it is in the summer, and is a 
very cooling drink. 


5. Guava Ice. 

Dissolve half a pound of guaVa jelly with very little 
water ; mix into it gradually, stirring sJl the time, one 
pint of cream ; freeze. 


6. Custard-apple Ice. 

When the fruit is in season, this is v^ry delicious. 
Scoop out all the inside, free it of all the little black 
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seeds, by the aid of a spoon and fork, mix the fruit pulp 
with cream, and freeze. This is very delicate and nice. 


7. Husk Ice. 

Boil one pint of milk, with enough sugar to taste; 
thicken with one ounce of fine florador that has been 
mixed smooth with cold milk. Flavour with musk to 
taste, and colour a delicate pink. 


8. Violet Ice. 

Get three or four bunches of very fragrant violets, cut 
off all the stalks close uj) to the flowers, pour over them 
boiling water enough to well^ cover them; cover the 
vessel over, so that the odour does dot evaporate ; let it 
get quite cool. Make some mixture of milk, sugar, and 
florador, as for previous recipe, only instead of mixing 
the florador with cold milk, mix it with the strained 
liquor from the violets. Stir till it thickens, and freeze. 


9. Brazil Gooseberry Ice. 

Take half a pound of the jam, mash it to a pulp, as the 
fruit is usuaHy whole in the jam; then add one pint of 
cream, and freeze. 



ORIENTAL COOKERY. 


153 


10. Pistachio-Nut Ice. 

• 

Well blanch and pound in a mortar a quarter of a 
pound of pistachio nuts, add a little flavouring of any 
kind that is liked, mix with one pint of cream or milk, 
colour with a little apple-green to make it the right tint, 
sweeten to taste, and freeze. 

N.B. — All these ices may be used simply as creams 
and custards if not required as ices, and they are delicious 
served thus, or with stewed fruits of all kinds. 
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PART XIL — SYRUPS AND 
LIQUEURS. 

1. Clarified Syrup. 

To every pound of sugar add half a pint of water; 
dissolve the sugar, and set o^er a moderate fire. The 
white of an egg is sufficient for four pounds of sugar ; 
put it to the sugar before it gets warmed, and stir it well ; 
watch it ; as it boils, take off the scum, and keep it boil- 
ing till no scum rises, and it 14 perf^ptly clear. Run it 
through a napkin, and put into close-stoppered botths. 


2. Capillaire. 

Mix four ounces of orange-flower water to one pint of 
syrup, and it is ready. 


8. Syrup of Lemons. 

Put a pint of lemon-juice to one pound and three- 
quarters of sugar-candy. Dissolve it over a gentle fire ; 
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skim it till the surface is quite clear ; add one oimce of 
thin-cut lemoQ-peel. Let them simmer very gently for a 
few minutes, and run it through a flannel, and bottle. 


* 4. Almond Drink. 

Pound eight ounces of almonds that have been blanched, 
with half an ounce of bitter almonds; add two tablespoons 
of orange-flower water to keep them from oiling. Mix 
with them half a pint of rose-water and half a pint of 
pure water. Eub it through a sieve till the almonds are 
quite dry ; add a pint and a half of clear syrup. Boil it 
for a few minutes, and, when cold, bottle in closely 
corked bottles. One tablespoon is sufficient for one 
tumbler of water. 


5. Negus. 

One bottle of wine, half a pint of capillaire, and a 
sliced lemon; add two quarts of boilings water, and grate 
nutmeg to taste. 


6. Kilk FuHoh. 

Put the rinds of thirty limes pared fine in one bottle 
of rum ; let it stand for twenty-four hours ; then take 
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three 'bottles of water, one bottle of lime-juice, four 
pounds of castor sugar, two nutmegs grated, and six 
bottles of rum. Mix all together, add two quarts of 
milk, boiling hot. Let it stand two hours, then strain it 
through a flannel bag. 


7. Claret Cup. 

One bottle of claret, one bottle of water, sugar to 
taste, twenty or thirty nice mint-leaves, and grated 
nutmeg. Cool it on ice. 


8. Shrub Brandy. 

Put two quarts of braudy int« a large bottle, with the 
juice of five lemons and the peel of two; stop it up, 
and let it stand for three days ; then add three pints of 
white wine, a pound and a half of loaf sugar, and half & 
nutmeg ; strain it through a flannel bag, and bottle for 
use. 


9. Ifoyeau, White. 

Into one quart of spirits of wine put twenty drops of 
good essenti^oil of bitter almonds and six drops of oil 
of orange; shake it well, and add one quart of syrup; 
filter it through a paper till clear and bright. 
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10. Noyeau, Pink. 

To one quart of spirits of wine add fifteen drops of 
essential oil of bitter almonds, three drops of oil of roses, 
four drops of oil of aniseed, and one drop of tincture of 
vanilla ; shake it well, and add one quart of sjrup ; 
colour, with cochineal, a delicate pink ; filter, and bottle. 


11. Anisette. 

To one quart of spirits of wine add twenty drops of 
essential oil of aniseed. Shake well. Mix with one quart 
of syrup ; filter, and bottle. 


1?. Creme de Oirofle. 

Add forty drops of oil of cloves to one quart of spirits 
oT wine. Shake. Mix with one quart of syrup, and 
colour a nice red. Filter, and bottle. 


13. Creme de Canelle. 

Add to one quart of spirits of wine twenty drops of oil 
of cinnamon, two drops of oil of roses, three drops of 
oil of nutmeg. Shake the mixture, and acM one quart 
of syrup, and a sufficient quantity of red colour. Filter, 
and bottle. 
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14. Creme de Bose. 

Into one quart of spirits of wine put twelve drops of 
oil of roses, three drops of oil of nutmeg. Shake. Add 
one quart of syrup. Colour a pretty pink. Filter, and 
bottle. 


15. Cream of Vanilla. 

One quart of spirits of wine, twelve drops of tincture 
of vanilla. Shake, and add one quart of syrup. Let it 
stand ten minutes, thou filter it twice or thrice if neces- 
sary. 


16. Curacao. 

One quart of spirits of wine ; one hundred and twenty 
drops of oil of bitter orange. When it is dissolved, 
add one quart of syrup. Filter, and bottle. 


17, Golden Water, 

One quart of spirits of wine, twelve drops of oil of 
aniseed, six^rops of oil of cinnamon, eight drops of oil 
of citron, three drops of oil of roses. As soon as the 
oils dissolve, mix with one quart of syrup, filter,, and, 
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before you bojtle it, stir into it a square of gold leaf, cut 
into very little bits. If silver leaf be added instead 6f 
gold, it is called Silver Water. 


18. Creme de Citron. 

One quart of si^irits of wine, sixty ’drops of oil of 
citron. Shake it. Add one quart of syrup ; and a little 
saffron that has been mixed with white wine, and strained. 
Colour a nice yellow. Filter, and bottle. 
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PART XIII.— ORIENTAL COOKERY. 


1 . Ash Bogurrah. 

Mutton, two pounds ; flour, half a pound 5 ghee, half 
a pound ; onions, quarter of a pound ; green ginger, one 
ounce ; cinnamon, cloves, and 'cardamoms, edch half an 
ounce: capsicums, nineteen grains; coriander, half an 
ounce; saffron, nineteen grains; salt, half an ounce. 
Cut the meat into pieces. Grind or pound all the other 
ingredients, except the flour and saffron, into a paste 
with a little water, and add it to the meat. Fry the 
whole in ghee thl brown, l&en add a proportionate quan- 
titj of water, and simmer the meat tiir^tender. Next 
knead the flour into a paste with some kummier (as recipe 
given), roll it out flat, double into six or ^ven layers, 
and cut it into two inches long and half ^an inch broad. 
Boil these ih water, and add to the meat. Shake the 
whole over the fire for a few minu!l:^ and remove. Serve, 
with the saffron sprinkled over^t. 
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2. Ash Jow« 

Barley, one pound ; meat, two pounds ; onions, quar- 
ter of a pound ; garlic and clores, each nineteen grains. 
Boil the barley three successive times in a small quantity 
of water ; the fourth time, add a little more than on the 
former occasions, and continue boiling. Cut the meat in 
pieces, and mix with one tablespoon of currie powder, 
and dress it. When the meat is tender, strain the gravy, 
and add the meat to the boiled barley. Now put into a 
clean saucepan, with some ghee, the sliced onions, garlic, 
and a little spice; let the onions brown; the barley, 
meat and gravy added, and covered, and is to remain 
about five minutes on the fire ; shaking, and repeating 
the same process three successive times. This process is 
termed by Mussuln\^n codks hugliar. 


3. Ash Mahecha. 

Two pounds of mutton ; Ijalf a pound t>f flour ; half a 
pound of ghee ; half a pound of onions ; three-quarters 
of a pound of sugar ; half a pound of lemons ; blanched 
almonds, quarter of a pound j raisins, quarter of a pound ; 
pistachio nuts, Quarter of a pound; cinnamon, cloves, 
cardamoms, and saffron, each thirty-eight g^^ius ; green 
ginger and coriander, three-quarters of an ounce ; 
salt, one ounce. Grind the spices to a paste ; cut the 

11 
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meat into small pieces, and fry together in ghee. When 
nearly dry, add water in proportion, afad allow it to 
simmer. Next form the flour into a thin paste with 
water ; cut it into small cakes ; throw it into the mdht. 
Mix the whole. When the cakes are quite cooked, 
hughar the whole three successive times. Allow it to 
cool, and mix in the lemon- juice and sugar made into a 
syrup. Now bruise the almonds and pistachios; add 
them with raisins. Stir, and serve. 


4. Ash Agra Shree. 

Take any quantity of dough. Spread it out with a 
roller. Sprinkle some dry flopr on the surface ; roll it 
up and cut it into very thin sliced ; open them out : 
expose it a short time to the air; boil it in water ; remove 
it ; press it gently with a cloth, and then throw it into 
warm s agar-candy syrup and milk, and serve. 


Ash der Bahesht. 

Flour, two potA^j gha^^half a pound; milk, equal to 
two pounds; itigar^ two pounds. Boil the milk, make 
the sugar ^ntot a syrup, mix both together, and set it 
aside. Knead the flour into paste, spread it with a roller. 
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and cut it into pieces the shape and size of almcRids ; 
expose it to the air a little time, then fry them in ghee. 
Mix them with the milk and syrup, boil for a few 
minutes, and serve. 


6. Myhe Jogurath. 

Sweet curds, two pounds ; milk, equal to two pounds ; 
rice, a quarter of a pound. Strain the curds through a 
cloth ; dry on the fire a little of the rice, pound it, and 
mix it with the curds ; put the saucepan on a slow fire. 
Next wash the rest of the rice, and add that also ; when 
nearly boiled add the milk, and continue boiling till quite 
done. It may be eaten with salt or sugar, according to 
taste. • 


7. Zarebrian Boomee, 

Meat, two pounds ; rice, two pounds ; ghee, one pound ; 
curds, one pound ; onionsf Half a pound ; cinnamon, 
thirty-six grains; cloves, turmeric, and cummin seeds, 
each nineteen grains; coriander seeds, half an ounce; 
salt, one ounce. Cut the ineat into large slices, and 
flavour it with bruised green coriander, and salt, 

and soak it for an hour| grind BOmf ot thg turmeric, 
coriander, and cardamoms with tiie curds ; rub it in the 
meat, and let it stand a few minutes ; then put it in a 

11 * 
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sauoepan, and add the rest of the spices with half the 
ghee. Soak the rice in water half an hour ; mash it, and 
put it over the meat ; pour upon it one pint of water, 
with the rest of the ghee, and cover the pan close. Place 
some charcoal fire on the lid of the pan, and let it simmer 
gently until the water is reduced. Seiwe hot. 


8. Zarebrian Junthnr. 

Meat, four pounds ; rice, two pounds ; curds, four 
pounds; ghee, one pound; onions, one pound; black 
pepper, thirty-six grains ; cinnamon, one drachm ; green 
ginger, one ounce ; cloves and cardamoms, each thirty-six 
grains ; cummin seed, nineteen grains ; coriander seeds, 
one ounce; turmeric, nineteen grains; salt, one ounce 
and a half. Cut the meat in large slices, and soak it in 
bruised green ginger and salt for an hour; grind the 
cardamoms and turmeric with half the curds and co*u« 
ander seeds ; add these together and rub over the meat, 
and let it stand for a short time ; put it into a pan with 
the cummin seals and spikes and a little ghee. Soak the 
rice in water for a few minutes; mash it; then mix a little 
salt with some water, and add the rice to it ; stir it well, 
and mash again. Now mix it with the rest of the curds ; 
put it over the meat, and covet it close. Simmer it gently 
till the curds arie dridd up ; then pour over it a little 
ghee, and^dt it stand near the fire for an hour, and 
fierve. 
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9. Zarebrian Eboorasanee. 

Meat, four pounds ; rice, two pounds ; curds, one pound; 
gbee, one pound ; onions, half a pound ; cloves, carda- 
moms, turmeric, and black pepper, each forty grains ; 
cinnamon, one dracbm ; coriander and green ginger, each 
one ounce ; cummin seed nineteen grains ; salt, one ounce 
and a quarter. Divide the meat as before ; soak it for 
an hour in the juice of green ginger, some fried onions, 
and salt ; grind some cardamoms, turmeric, and cloves, 
and add to it, with a little coriander seed, water and 
curds. Mix the whole together and rub into the meat ; 
put it in a pan, and season with the rest of the spice, &c., 
and pour over it the remaining ghee. Wash the rice and 
boil it till half done ; put half the rice over the meat, 
with a little water, and th^ remaining half of the rice with 
some ghee. Place a biscuit in the middle of the rice, and 
a litile rice coloured with saffron. Cover close, and boil 
till the water is dried up on a slow fire ; then remove it, 
and let it remain at the side for half an hour longer, and 
serve. 


10. Zarebrian Khas-ab. 

Meat, four pounds; rice, two pounds ; curds, one 
pound ; ghee, one pound ; onions, one poun^ blanched 
almonds, half a pound; green ginger, one ounce; cinna- 
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moi^aDd cardamomSi each forty giains ; black pepper and 
cloves, each twenty grains ; coriander seeds, one ounce ; 
turmeric, twenty grains ; salt, one ounce and a quarter. 
Take two pounds of the meat and cut it in large slices, and 
score it with a knife ; bruise the green ginger, and pound 
half of the spices, and add the curds, salt, and some fried 
onions ; rub the meat over with this, and keep it for an 
hour ; then put it in a saucepan, and add the remaining 
spice and some ghee; keep it on one side. Cut the remain- 
ing meat as before, and put it in a pan with a proper 
quantity of water, some sliced onions, green ginger, and 
salt, some coriander seeds, and a little ghee ; boil these 
well till the meat separates from the bones, and strain 
the gravy through a coarse cloth. Mix into it a little 
curds and the almonds, well pounded; then bughar it 
three times with ghee and cloves, and boil till it is 
reduced one half. Parboil the rice*in plain water, and 
boil in the gravy till nearly dried up; then put it* over 
the meat with some rice coloured with saffron, and pour 
over the whole a little ghee. Let it simmer on a slow 
fire for an hour, and serve. 


11. Stibab Thnlavee. 

Meat, two pounds; gheo^ half a pound ; curds, half a 
pound; fil#ur> qthiiior of a pound; onions, quarter of 
a pound ; eggs, two ; dtores^ cardamoms, and cinnamon, 
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wenty grains each \ green ginger and coriander, half att 
ounce each ; saH and black pepper to taste. Cut the^^meat 
into thick slices, and season with green-ginger juice and 
curds. Give this a bughar in ghee and fried onions ; 
shake it well together. After the curds dry up, add the 
coriander seeds, roasted and ground, with a little water, and 
boil till cooked. Take the slices of mutton from the pan, 
and stiain the gravy. Mix the flour with the white of 
the eggs, and spices pounded with a little salt ; rub this 
over the meat, and fry it in ghee. If you wish to make 
this as chasneedar, add one cup of lemon-juice with half 
a pound of sugar made into a syrup, and when you have 
fried the kubab thulavec in the ghee, put in the syrup, 
and boil till the gravy has evaporated. 


12. Thickah Kubab. 

Egg, one; beef, two pounds; ghee, quarter of a 
pound ; onions, half a pound ; curds, half a pound ; 
black pepper, cloves, and cardikmon^s, each twenty grains ; 
cinnamon, forty grains ; green ^ger and coriander seed, 
each half an ounce ; salt, three-quarters of an ounce. Cut 
the meat into thick slices, oh^p them weU with the back of* 
a knife, and rub them ovet.^th fiome juice of green 
ginger, and onions ; grind the spicesi l^d ad^ them, with 
a little ghee and curds ; mix them well together, and rub 
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oyer the meat. String the meat on a wire, and roast 
over^i charcoal fire. Mix some ghee and curds, and 
baste while roasting. 


13 . Kubab Byheza. 

Some eggs ; meat, two pounds ; ghee, half a pound ; 
onions, quarter of a pound; curds, half a pound; 
blanched almonds, quarter of a pound ; black pepper, 
cloves, and cardamoms, each twenty grains ; green 
ginger and coriander, each half an ounce ; salt to taste. ^ 
Make a hole in the eggs, take out the inside, and keep in 
a basin; slice the green ginger and onions, grind the 
spies, beat the eggs well, and mix all together ; fill the 
shells with the mixture, and close the holes up with some 
paste ; then boil them in water ; when done, take them 
up and remove the shells, prick them all over with a fork, 
and string them on skewers. Cut the meat in slices, and 
boil in water ; strain the gravy in a saucepan ; add some 
ground almonds, flour, and ctu’ds; mix them together, 
and give it a bughar in ghee with some cloves. Boast 
the eggs over & charcoal and baste them with the 
gravy till they are done. 


14. Kubab Bowl or Meat 

Fowl; c^iander seedst two ounces; green ginger, 
quarter of a pound; cardamoms, forty grains; cloves, 
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forty grains ; black pepper, twenty grains ; cream, (juarter 
of a pound;* curds, quarter of a pound; onions, half a 
pound ; ghee, two ounces ; turmeric, one drachm ; salt to 
taste. Clean the fowl, and prick it well over with a 
fork; roast the coriander seed, and grind it with the 
other spices and ginger and salt; rub this into the fowl. 
Fry the onions sliced, with the turmeric pounded, in 
ghee ; then add the cream and the curds. Put the fowl 
to roast, and baste it with the cream mixture, to which 
may be added a few sliced almonds and sultanas. A 
shoulder of mutton may be done the same way. 


15. Shanah Eubab. 

A shoulder of miit ton;* ghee, half a pound ; curds, half 
a pound ; onions, quarter of a pound ; cloves, twenty 
grains ; black pepper, twenty grains ; cinnamon, forty 
grains ; cardamoms, twenty grains ; coriander seed, half 
an ounce ; green ginger, one ounce ; salt, half an ounce. 
Take a shoulder of mutton, about ^hree pounds in 
weight ; prick it with a *fofk, and rub it over with 
ground green ginger and salt. Fry the onions in ghee, 
and give a bughar to the meat; roast and grind the 
coriander seed, and add them with some water. Shake 
it well over the fire, and, when the meat is half-done, 
add the rest of the spicee, and keep it oe^ the fire a 
little longer ; then remove the meat, put it before the 



170 


AKOLO-INDIAN AND 


fire, and finish by roasting, basting it all the time with 
curds and some of the gravy it was boiled in. When 
done, pour over it a little ghee, and serve. 


16 . Eubab Ehutaee. 

Mutton, two pounds ; cream, half a pound ; blanched 
almonds, half a pound ; ghee, one pound ; butter-milk, 
one pound ; green ginger, quarter of a pound ; onions, 
quarter of a pound; curds, quarter of a pound; cloves, 
twenty grains ; cardamoms, twenty grains ; turmeric, 
twenty grains; pepper, twenty grains; coriander seed, 
two ounces; the juice of four lemons; salt to taste. 
Clear the meat of bones and veins ; mince it very finely ; 
mix it with the ginger and onions, bruised, and the other 
ingredients, together with th§ turmeric, made into a 
powder ; then take the curds, put thefia in a cloth, and 
squeeze out the water; after which, mix in the cream 
and the almonds, and put the whole into the minced 
meat, with four ounces of ghee. Mix these well together, 
and form it into small balls, and keep them frying until 
they become bi^wn; take^tlje pan down, and add the 
lemon- juice, and serve. 


It Xubab ^tixsimd. 

Mutton, bwo pitmkdsj ginger, quarter of a pound 5 
curds, quarter a pobnd ; cheese, quarter of a pound ; 
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onions, quarter of a pound ; coriander seed, two ounces ; 
salt to taste pepper, half an ounce ; ghee, half a pound ; 
cream, half a pound ; almonds, half a pound ; lemon- 
juice, four ounces; <4oyes, forty grains; cardamoms, 
forty grains. Place the curds in a cloth, and let the 
water ooze out. Cut the meat into small pieces, and rub 
it over with the juice of green ginger, onions, and salt. 
Eoast the coriander, and grind together with the turmeric 
and lime-juice; rub this also over the meat; then mix 
the cream and the almonds blanched and pounded with 
the curds and the ghee ; rub this also over the meat ; 
lastly, cover them with the cheese, and tie together with 
a string ; place these before the fire and roast until they 
get quite brown, and serve. 


• 18. plain Kubab. 

Mutton, two pounds ; green ginger, two ounces ; onions, 
®two ounces ; ghee, quarter of a pound ; curds, half a 
pound ; coriander seeds, two ounces ; pepper, one drachm; 
salt, half an ounce. Apply these ingredients to the meat, 
cut into pieces, in the sanje way as the»last recipe, and 
fry them over a slow fire, with ghee. 


19. VLwttLg Xubab. 

Meat, half a pound; one tfiwij ghee, hatf a pound; 
onions, half a pound ; curds, half a pQUUd ; cloves, twenty 
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grainfi^; pepper, twenty grains ; cardamoms, twenty grains; 
green ginger, lialf an ounce ; coriander, Mlf an ounce ; 
cinnamon, forty grains ; salt, half an ounce. Mince the 
meat fine ; fry some onions in ghee, and mix with the 
meat ; give a bughar to it in ghee ; put in a little water, 
salt, and coriander seed ground ; mix, and simmer till the 
water is dried up. Clean the fowl and wash it ; rub it all 
over with a little ginger and onion juice. Grind all the 
spices, add some to the meat, and stuff the fowl with it, 
and close it up. Eoast the fowl, rub well over with the 
rest of the ground spices mixed with the curds, ghee, 
and a little water. Continue to baste the fowl till well 
roasted ; pour over a little ghee, and serve. 


20. Eeemah Eubab. 

Mutton, two pounds ; ghee, half a pound ; onions, half 
a pound; cloves, twenty grains; cardamoms, twenty 
grains; pepper, twenty grains; green ginger, half an 
ounce ; coriander, half an />unce ; salt to taste. Mince 
the meat; cut the green ginger and onions in small 
pieces ; grind the spices with a little ghee. Mix all to- 
^gether, and form into moderate-sized balls ; stick them 
on wire, and fasten with thread ; roast them before a clear 
fire, and take them off the wire ; put them in a fiying- 
pan, with seme gb^ and a little water ; let them fry till 
the water is dried up, and they are ready. 
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21. Korekali Eubab. 

A fowl or fish ; gheOi two pounds ; onions, half a pound ; 
mutton, one pound; cloves, twenty grains ; cardamoms^ 
twenty grains; turmeric, twenty grains; black pepper, 
twenty grains; coriander seed, half an ounce; green 
ginger, half an ounce ; salt, three-quarters of an ounce ; 
cinnamon, one drachm. Take a fowl or fish ; clean it ; 
grind some green ginger, onion, and salt, and rub well 
over it ; put it on one side. Mince the mutton and give 
it a bughar in some ghee with onions ; add some corian- 
der seeds, with water and salt ; shake them well together, 
and fry them in the ghee ; then mix with it some currie 
powder, and stuff the force-meat into the fowl or fish ; 
sew it up with thread, and rub over it some turmeric, 
currie powder, and a little^^innamon ; put it in an earthen 
dish, and pour over it some ghee, and close the top with a 
plate ; join it together with some common flour and water 
paste, and then bake it in the oven for about an hour, 
and serve. 


22. 'Kubab Hoosainee. 

Meat, two pounds; ghee, one pound ; curds, one pound ; 
onions, one pound ; cinnamon, ohe drachm ; cardamoms, 
twenty grains; cloves, twenty grains; blatk pepper, 
twenty grains; green ginger, half an ounce; cori- 
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andei>seed, half an ounce; salt, three-quarters of an 
ounce. Cut the meat a little larger than almonds, rub 
over with some salt, juice of green ginger, and curds. 
Cut some onions into slices, and fry them in a little ghee, 
and put them aside ; give a bughar to the meat in the 
same ghee. When the meat is getting dry, add a little 
coriander and water, and let it simmer gently for one 
hour. After the meat is boiled, string it on skewers — a 
slice of meat and a slice of onion alternately. Sprinkle 
over them some ground spices, and fry them in a pan 
with ghee, adding a little water for the purpose of soften- 
ing the meat. When done, remove, and serve. 


23. Eoormah. • 

Mutton, two pounds; coriander seed, half an ounce; 
garlic, one drachm; red chillies, one drachm; salt, one 
drachm; green ginger, one drachm; coriander leaves, 
half an ounce; onion, one. These ingredients must be 
ground to a paste, mth wltick mix three ounces of butter, 
half a pound of curds; sftlt, twenty grains; cloves, 
twenty grains; cardamoms, forty grains; cinnamon, 
twenty grains ; .onions cut fu thin slices, an ounce and 
a half. When the whole us mixed, put it in a pot, 
and place it a ^nile fire, stirring it occasionally 
with a spoon> Until the curds, gravy, and hutter are 
ahsorbed, leaving the meat brown. 
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* 24f. Another EoormaL 

Mutton, two pounds; ghee, half a pound; curds, half 
a pound ; onions, half a pound ; salt, three-quarters of an 
ounce; cloves, twenty grains; cardamoms, twenty grains; 
pepper, one drachm; garlic, one drachm; pounded 
almonds, half a pound ; cream, half a pound ; turmeric, 
one drachm ; green ginger, half an ounce ; and the juice 
of five limes. Slice and wash the meat ; pound the green 
ginger fine, with a little ghee and salt, and rub over the 
meat. Then warm the ghee, and put in the onions sliced; 
when they become brown, put in the mutton and fry it 
well, adding the garlic, cloves, cardamoms, and pepper 
ground up. When the meat becomes tender, put in the 
cream and almonds, and lastly the lemon- juice and tur- 
meric, After a little, leave the pot at the side to simmer 
gently for about twenty minutes, and serve. 


25. Fisli Cnxm. 

Pish, two pounds ; ghee, quarter of a pound; butter- 
milk, quarter of a pound; half a^pound; dried 

chillies, half an ounce; half an ounce; 

garlic, half an ounce; salt,4l^^(^q^^tter8*of an ounce; 
fenugreek seed, half an ounce |'?^x3aniin fieeS» half an 
ounce; tamarinds, one ounce; turmeric, half an ounce 
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coriander seed, half an ouace ; a few leaves of coriander. 
The dried chillies, ginger, garlic, fenugreek, coriander, 
cummin seed, and turmeric to be well pounded with half 
the onions. Brown the rest of the onions, sliced, in ghee ; 
pulp the tamarinds in water, and strain ; mix with the 
butter-milk, browned onions, and ghee, the coriander 
eaves and green chillies. Add all this to the fish, and 
let it simmer gently till done. 


26 . Doepeaze Buthaloo. 

Sweet potatoes, two pounds; ghee, half a pound ; curds, 
half a pound ; green ginger, half an ounce ; lovage seed, 
half an ounce; salt, three-quarters of an ounce; cinna- 
mon, forty grains; cloves, twenty grains; cardamoms, 
twenty grains; black pepper, twenty grains;, turmeric, 
half a drachm. Take the sweet potatoes, clean and cut 
them into round slices ; take some salt, the juice of green 
ginger, and lovage seed ; hik them with the curds, and 
rub over the sweet potatoes ; then put them in the sun 
for two hours ; take a drachm of turmeric, pound it, mix 
it with the sweet potatoes, and give them a bughar in ghee 
with some cloves ; then add some water, and boil it over 
a gentle fire. When done, add the rest of the ingredients 
ground, stir lightly, and let it stand on the fire for ten 
minutes, and serve. 
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27. KuUeah UaM. 

Fish, two pounds; ghee, half a pound; rice, half a 
pound ; onions, quarter of a pound ; green ginger, half 
an ounce ; salt, three-quarters of an ounce ; garlic, three- 
quarters of an ounce; cinnamon, forty grains; cloves, 
twenty grains ; cardamoms, twenty grains ; turmeric, 
half an ounce. Clean the fish, cut it in pieces, prick it 
all over with a fork ; grind the spices into a paste, rub 
it into the fish, and fry in ghee, with the onions and 
garlic chopped fine, stirring all the time ; then grind the 
rice in water, and pour it on the fish ; cover the pot close, 
and let it boil. When sufficiently cooked, pour in syrup 
and lemon- juice ; stir, and serve. 


28. Bizah Sadah. 

Eggs, ten; ghee, quarter of a pound; salt, half an 
ounce; turmeric, forty grains; saffron, nine grains; 
cinnamon, forty grains ; cloves, forty grains ; cardamoms, 
forty grains ; black pepper, twenty grains ; one lime. 
Boil the eggs hard, take off the shell, separate the yolks 
from the white ; cut the white in slices, and put, with the ^ 
yolks, into a saucepan, with half the spices, salt, black 
pepper, turmeric, and ghee ; mix all well together. Fry 
some of the onions, sliced, in ghee, a nice broivi ; add to 
the eggs and spices, and: fry together ; then mix the rest 

12 
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of thg onions, spices, and saffron with a small quantity 
of water, and boil for a few minutes ; sque'eze over it the 
juice of a lemon, and serve. 


29. Eulleah Bizah. 

Meat, two pounds; eggs, ten; ghee, half a pound; 
onions, quarter of a pound; saffron, twenty grains; 
blanched almonds, one ounce; rice, one ounce; flour, 
one ounce; roasted coriander seed, one ounce; green 
ginger, half an ounce ; cinnamon, forty grains ; cloves, 
forty grains; cardamoms, forty grains; black pepper, 
forty grains ; turmeric, half an ounce. Mince the meat 
small, give it a bughar in ghee, with some sliced onions ; 
slice the rest of the onions, grind and mix the black pepper 
and other spices with some salt, and add this to the ineat ; 
put over it some water, and boil till tender. Boil the eggs 
hard, shell them, and prick them all over with a fork, anS 
put with the meat. When the gravy is nearly dry, 
grind the almonds with some rice-water, mix in the flour 
with a little saffron, add sqme water. Boil a short time, 
and serve. 


30. Boepeaze Bilaee Khanee. 

Meat, two pounds; ghee, half a pound; cream, half 
pound; large onions, one and a half; salt, three- 
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quarters of an ounce ; turmeric, half an ounce ; saffron^ 
nine grains ; blanched almonds, half a pound ; curds, 
half a pound ; cinnamon, forty 'grains ; cardamoms, forty 
grains ; cloves, forty grains ; pepper, forty grains. Cut 
a quarter of the onions into thin rings, fry them in ghee 
a nice brown, put it on one side ; take the rest, and prick 
them with a fork, season with salt. Cut the meat in 
thin slices ; then grind half the spices and turmeric, and 
mix with curds and a little salt ; rub the meat with this, 
and fry in ghee till it is quite brown ; then pour over it 
half a pint of water. Put the onions with the meat, and 
boil together till it is done. When the gravy is nearly 
absorbed, grind the almonds, and mix them with the 
cream, and pour over the meat, and boil over a alow fire 
till the gravy is nearly reduced; mix some bruised 
safEron and fried onions with the meat); let it remain a few 
minutes, and serve. 


31. Doepeaze Oheelanee. 

Moat, two pounds ; gheS, quarter of a pound ; cream, 
half a pound; milk, equal to two pounds; blanched 
almonds, half a pound; onions, quarter of a pound; 
garlic, half an ounce ; coriander seed, half an ounce ; salt* 
three-quarters of an ounce j gfeen ginger, half an ounce ; 
cinnamon, forty grains; cloves, twenty grains; carda- 
moms, twenty grains ; black pepper, twenty grains ; tur- 

12 * 
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meric, ^ forty grains. Cut the meat in slices, and wash ; 
put it in a pan with a little water; simmer gently for 
twenty minutes ; then let it cool. Put in another sauce- 
pan a little water, some sliced onion, garlic, salt, and 
pounded coriander seed, with a little ghee; mix these 
with the meat, and boil till done ; then give it a bughar in 
ghee and cloves. Grind the almonds with a^little milk, 
mix with the milk and cream, and put in a pot ; give this 
a bughar with ghee and cloves ; boil it up three or four 
times, and keep stirring it ; then add the rest of the spices 
ground, the meat, and gravy. Boil all together till the 
liquor is reduced to less that half ; serve. 


82. Doepeaze Hadus.' 

Meat, two pounds ; ghee, half a pound ; curds, quarter^ 
of a pound ; pink lentils, one pound and a half ; garlic, 
half an ounce ; salt, one ounce ; onions, half a pound ; 
green ginger, t^ree quarters of an ounce; cinnamon, 
forty grains ; cloves, twenty grains ; cardamoms, twenty 
grains ; black pepper, twenty grains ; turmeric, half an 
ounce. Cut the meat in large slices; wash it; pound 
together some ginger, onions, garlic, and coriander seed ; 
squeeze the juice of it into a basin, and add to it the 
curds, with^some salt. Mix these together, and rub it 
into the meat ; give it a bughar with half the ghee and 
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some sliced onions, and boil till the curds are drigd up ; 
then fry it well. When done, put in the lentils and 
enough water ; boil till tender ; then give it a bughar in 
the rest of the ghee with the garlic sliced ; then add the 
rest of the spices ground, and also the turmeric. Let it 
simmer for a quarter of an hour, and serve. 


33. Enlleah Jogoorauth. 

Meat, two pounds ; ghee, half a pound ; curds, two 
pounds ; cream, half a pound ; blanched almonds, quarter 
of a pound; onions, quajter of a pound; green ginger, 
half an ounce ; corfander seeds, half an ounce ; salt, three- 
quarters of an ounce; cinnamon, one drachm; carda- 
moms, twenty grains ; cloves, twenty grains ; black 
pepper, twenty grains. Cut the meat into slices, as for 
stew ; give it a bughar in plain ghee. Heat a saucepan, 
put in a little ghee ; when melted, add the meat and fry 
it ; then add a little water, some sliced onions, and salt 
Pound some green ginger and coriander seed, rub its 
juice over the meat, and boil till the gravy is dried up-^ 
then fry it. When the meat is sufficiently done, grind 
the almonds and add to the curds and cream ; stir, and 
pour it over the meat ; add the rest of the spices ground, 
b oil till the gravy is reduced to a sauce, and serve. 
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34 Euileah Koondun, 

Muiton, two pounds; gbee, half a i)ound ; onions, half 
a pound ; eggs, five ; green ginger, three-quarters of an 
ounce ; salt three-quarters of an ounce ; coriander seed, 
half an ounce ; blanched almonds, one ounce ; cinnamon, 
forty grains ; cloves, twenty grains. Mince a quarter of 
the meat ; mix in some of the spices ground ; fry it in a 
little ghee with onions, and grind the whole into a paste. 
Boil the eggs hard, shell them, and prick them with a 
fork ; apply the mutton paste thickly over, and fry in 
ghee. Next take the rest of the meat and spices, and 
make it into a currie, with or without gravy ; put the 
eggs upon it, and serve with syrup or lime-juice, according 
to taste. 


85, Enlleah Sheeraze. 

Meat, two pounds; eggs, five;" [ghee, half a pound; 
onions, quartei*of a pound; , green ginger, half an ounce ; 
coriander seed, half an ounce ; salt, half an ounce ; 
blanched almonds, three-quarters of an ounce ; pistachio 
« nuts, three-quarters of an ounce ; raisins, three-quarters 
of an ounce; cinnamon, forty grains; cloves, twenty 
grains ; cardamoms, twenty grains ; turmeric, twenty 
grains^ Gfut the meat in pieces ; slice the onions, pound 
the green ginger and coriander seeds, and add the salt; 
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fry all together in ghee. When done, take out a quarter 
of the meat and set it aside ; add some water to tlfe rest, 
boil till the meat becomes soft, strain off the gravy, and 
bugha:r the meat ; then mix with it some flour and water 
and the remainder of the spices pounded to a paste; 
allow it to boil. Then take the quarter of the meat that 
was set aside ; mix it with same water and the white of 
eggs ; set it on the fire. When done, put in the rest, 
stir well, and let it remain a few minutes. Add syrup 
and lime-juice, if approved, and serve. 


36. Doepeaze Sheeraze. 

Take the same quantity of meat and spices as the last ; 
prepare in the sawe way, only add the whole of the eggs 
ali beaten up. This currie is to bo prepared dry, and 
only a little water used* The syrup and lime-juice may 
be added or not. 


87. Eulleah Zuffran Eussah. 

Take any quantity of meat and all the ingredients for 
a good currie ; grind the whole with the meat, occasion- 
ally adding beaten eggs and hard curds while grinding. 
Form this into balls, and fry in ghee till tBey are brown 
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and split open ; then put in a little turmeric and almonds 
ground in water ; stir the whole, and contint’e the boiling. 
Add sjrup and lime-juice to taste, and serve. 


88. Eeema Enlleah Eushmere. 

Mutton, two pounds ; ghee, half a pound ; cinnamon, 
forty grains ; safEron, twenty grains ; and the usual 
quantity of spices, &c. for |, good currie. Fry the meat 
with the prepared spices in ghee ; add water, and let it 
boil some time. Eemove the meat from the gravy, and 
boil down the latter to half the quantity. Bughar the 
meat three successive times with ghee and cloves till dry ; 
then put in the gravy, and boil for a few minutes. Syrup 
and lime-juice may or may not fie addcvi. 


89. Enlleah Banthamee. 

Mutton, two jfounds ; gh^e,« half a pound ; curds, half 
a pound ; blanched almonds, quarter of a pound ; onions, 
quarter of a pound ; coriander seed, half an ounce ; salt, 
three-quarters of an ounce | green ginger, half an ounce ; 
cinnamon, forty grains ; cloves, twenty grains ; carda- 
moms, twenty grains; pepper, twenty grains. Cut up 
the meat in* the shape of almonds; fry it in ghee and 
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sliced onions till it becomes brown ; mix with it salt, 
coriander seel, green ginger, and a little water, and let 
it boil till the meat is done. Then strain the gravy into 
another pan, and give it a bughar in ghee and cloves ; 
pour the gravy on the meat ; mix together, with the 
almonds, ground, also the spices, and simmer till done. 


40. Eulleah Booranee. 

Mutton, two pounds ; carrots, one pound ; ghee, quar- 
ter of a pound ; curds, two pounds ; onions, quarter of a 
pound ; salt, three-quait ts of an ounce ; coriander seeds, 
half an ounce ; garlic, half an ounce ; green ginger, half 
an ounce ; turmeric, forty grains ; cinnamon, forty grains ; 
cloves, twenty grayis; cardamoms, twenty grains ; pepper, 
tweaty grains. Tate three-fourths of the meat, cut it 
into slices ; heat a little ghee in a^ saucepan with some 
sliced onions, and fry till brown ; then give a bughar in 
the same to the meat, and fry till the gravy is mixed 
with the ghee ; add some pounded corig-nder seed, and 
salt, and some water, and finiSh the cooking. Take the 
remaining half pound of meat ; put it in a saucepan, and 
let it boil till done ; mince it, and then mix with a little 
suet and half an ounce of flour ; put this in a mortar and 
pound to a paste ; clean the carrots and cut them in slices 
lengthways ; rub the pounded meat over them^ and fry in 
ghee. When all the carrpts are fried, put in the boiling 
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meat, and the spices, ground ; cover the saucepan, and 
let it cook gently; grind the garlic; mix it with the 
curds, and give it a bughar in ghee, with cloves ; add a 
little turmeric, and boil a short time. When the currie 
is served, pour over it the curds. 


41. Soepeaze Easooh. 

Mutton, two pounds; ghee, half a pound ; curds, quar- 
ter of a pound ; onions, quarter of a pound ; green ginger, 
haK an ounce ; coriander, half an ounce ; cinnamon, forty 
grains; cloves, twenty grains; cardamoms, 40 grains. 
Grind the spices to a paste ; mix it with the mutton, well 
minced, and pound the whole well ; form it into balls or 
one large cake ; lay it on a oloth over a wide-mouthed 
vessel eontaining water ; put it on the fire and allow ^t to 
steam till finished ; then remove it, and fry in ghee and 

O 

onions; next add some water with the coriander seed, 
ground, and cook a little longer. 


42. Doepeaze Kooftar Lowabiar. 

Mutton, two and a half pounds ; ghee, half a pound ; 
onions, quarter of a pound; salt, three-quarters of an 
ounce ; coriander seed, half an ounce ; green ginger, half an 
ounce; turmeric, half an ounce; cinnamon, forty ^ins; 
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cardamomr, forty grains ; cloves, twenty grains ; pepper, 
twenty grains. Take two pounds of the meat, an<f cut it 
into small slices ; put it in a saucepan, and give it a 
bughar with ghee and sliced onions ; fry it well till the 
gravy is mixed with the ghee ; add some salt, pounded 
coriander seeds, and water ; boil till the meat is tender ; 
mince the rest of the meat with a little suet and flour ; 
pound the whole in a mortar to a paste ; make it into 
small balls, and fry them in ghee. When they are done, 
put them with the spices, ground, to the meat, and let it 
stand on a slow fire for a few minutes, and serve. 


43. KuUeah Doepeaze. 

A sheep’s head and ^ore-feet; mutton, one pound; 
ghee, half a pouftd ; onions, quarter of a pound ; salt, 
one ounce ; green ginger, half an ounce ; garlic, half an 
*ounce; chillies, twenty grains ; coriander, half an ounce; 
turmeric, half an ounce ; cinnamon, forty grains ; cloves, 
twenty grains ; cardamoms, twenty grains. Fry the 
onions and garlic, sliced, ^iu some gh^, remove them 
into a plate. Next, fry the pounded turmeric in the same 
ghee ; clean the head, feet, and meat, and put them with 
the ghee. When fried, add some water, and allow it to 
boil till the meat becomes soft and separates from the 
bones; put with it the fried onions and garlic, with a 
little rice, ground, in water, and the rest qf the spices, 
ground ; simmer for a quarter of an hour, and serve. 
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44. Doepeaze Mushhandy. 

Kid’s meat, two pounds; gbee, quarter of a pound; 
curds, half a pound ; milk, equal to two pounds ; blanched 
almonds, half a pound ; cream, half a pound ; onions, one 
ounce; garlic, three-quarters of an ounce; salt, three- 
quarters of an ounce; cinnamon, forty grains; cloves, 
twenty grains, cardamoms, twenty grains ; pepper, twenty 
grains; turmeric, half an ounce. Cut the me it in small 
slices, and wash ; then heat a saucepan, and put in all 
the green ginger, onions, and garlic, sliced ; fry them in 
a little ghee till brown ; then lay the meat over it, with 
some salt, and the spices, ground, with a little water ; 
simmer gently till the meat is done, and the water dried 
up; fry it; grind the almonds and mix them with the 
cream, curds, and milk; stir the whole well; jmt into a 
saucepan, and let it reduce to one-half ; *then pour it over 
the meat, and put it on a slow fire for about a quarter of 
an hour, stirring it all the time, and serve. 


45. Doepeaze Duoormah. 

Kid’s meat,' two pounds; ghee, quarter of a pound; 
curds, quarter of a pound ; onions, quarter of a pound ; 
coriander seed, half an ounce ; turmeric, half an ounce ; 
garlic, three-quarters of an ounce ; green ginger, three- 
quarters of an ounce; cinnamon, forty grains; cloves, 
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twenty grains; cardamons, twenty grains; pepper, 
twenty grains.’ Cut the meat into small slices, and prick 
it with a fork ; rub it with a pounded mixture of ginger, 
onions, garlic, coriander, and salt, with a little curds, and 
keep it for half an hour ; heat a saucepan, and put in 
some sliced onion, with a little ghee, and fry them brown, 
and leave it on one side. Give the meat a bughar in ghee 
with some cloves ; add a little water, and boil till it is 
reduced ; then fry the meat well. When done, mix with 
the grounded spice and curds and fried onions. Simmer 
for a few minutes, add some turmeric, and serve. 


46. Doep^aze Eitcherie. 

K-id’s meat, two pounds; seven eggs; ghee, half a 
pound; onions, quarter of a pound; salt, three-quarters 
of an ounce ; turmeric, one drachm ; green ginger, half 
an ounce; cinnamon, twenty grains; cloves, twenty 
grains; cardamoms, twenty gy^ns; pepperftwenty grains. 
Wash the meat, cut it into dice shapes ; pound the green 
ginger, onions, and garlic; squeeze the juice into a basin, 
add a little salt. Bub the meat with this, and give it a « 
bughar in some ghee and sliced onions ; pour in a little 
water, and boil till the gravy is dried up ; then fry it. 
Take the whites ot seven eggs, put them in atbasin with 
a little water, and warm it, stirring it till it is done; 
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then ;nix it with the meat, and simmer for a quarter of 
an hour; add the ground spices and turmeric, simmer for 
a few minutes longer, and serve. 


47. Kulleah Sadah. 

Meat, two pounds; ghee, half a pound; onions, 
quarter of a pound ; pepper, twenty grains ; turmeric, 
half an ounce ; ginger, half an ounce ; salt, one ounce ; 
cinnamon, forty grains ; cloves, forty grains ; cardamoms, 
forty grains ; beetroot, half a pound ; turnips, quarter of 
a pound ; carrots, quarter of a pound ; lentils, one ounce. 
Cut the meat into small squares ; heat a frying-pan, put 
into it two ounces of ghee, with some sliced onions, and 
fry them. When the onions are bro^n, put in the meat 
with a little salt and water. While boiling, cut up the 
beetroot, tuniips, carrots, and green ginger into slices ? 
put these with the meat. When they are done, strain, Uni 
give a bughar to the meat, &c. in ghee with cloves ; add 
the gravy an^ ground spices, with a little milk and 
turmeric ; simmer for a qharter of an hour, and serve. 


48. KulleiA Dooraj and Sowah. 

Seven partridges ; meat, four pounds ; ghee, one 
pound; onions, half a pound; garlic, two ounces; 
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coriander seed, two ounces ; cream, half a ppund ; 
blanched almdnds, half a pound; salt, one ounce; tur- 
meric, half a drachm; cinnamon, forty grains; cloves, 
forty grains; cardamoms, forty grains; ginger, three- 
quarters of an ounce. Cut the meat in slices, put it into 
a saucepan with some water, sliced onions, green ginger, 
coriander seeds, and salt, pounded. Simmer the meat 
till quite tender and separates from the bones; then 
strain the gravy into a saucepan, and bughar it twice in 
ghee and cloves. Cut the partridges down the middle 
lengthwise, and wash them, prick them with a fork, rub 
them with pea-flour, and wash it off. Cut some onions, 
rub them over the birds, and wash again ; give them a 
bughar in ghee, with some sliced onions and the juice of 
green ginger. Grind the spices and coriander seeds with 
a little salt ; mix it all together, and boil with a little 
gravy till tender and nearly dried up ; then fry it, and 
sprinkle over it some lemon-juice and garlic; then put 
^jne^he rest of the gravy, and boil for a quarter of an 
hour ; grind the almonds, mix them with the cream, and 
pour it over the partridges, adding a little turmeric. 
Simmer for twenty minutes^aiid serve. 


49. Moorghabee, or Fowl Pillau. 

Mutton, two pounds ; one fowl ; rice, half a pound ; 
onions, six ounces ; four eggs ; butter, half a pound ; black 
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pepper, twelve corns ; mace, four blades ; cloves, twelve ; 
cardamoms, twelve; green ginger, half an ounce; salt, 
one teaspoon; bay-leaves, three. Put the mutton, cut 
into slices, with four whole onions, into six quarts of 
water ; boil together till reduced one-third ; take it off, 
and mash the meat in the liquor, and strain through a 
coarse napkin ; set it aside. Put half a pound of butter 
in the saucepan, and fry in it a handful of onions cut in 
slices lengthwise. When they are brown, take them out 
and set them aside ; then put the fowl (that has been 
previously boiled) into the same butter, and also add the 
rice dry ; fiy a little. As the butter evaporates, add the 
above stock, and boil the rice in it ; then add all the*8pices 
and bay-leaves, salt, and the ginger sliced. When the 
rice is boiled, place the pot over a gentle fire, and put 
some charcoal fire on the lid before doing so, put the 
fowl into the rice, to take the flavoui^. Dish the fowl, 
covered over with the rice, and garnish with hard-boiled 
eggs, fried onions, fried sultanas, and almonds. ' 


c o 

50, Eookra Fillau. 

, One fowl ; five eggs ,• mutton, one pound and a half ; 
rice, one pound ; ghee, half a pound ; cinnamon, half a 
drachm ; cardamoms, forty grains ; cloves, forty grains ; 
pepper, on^ drachm; coriander seeds, half an ounce; 
saffron, twenty grains; salt, half an ounce; onions. 
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quarter cf a pound; giuger, half an ounce; curds, 
quarter of a pound. Mince some of the meat very fine, 
and mix with fried coriander seed and salt, and set it 
aside. Chop up the rest of the mutton ; add the ginger, 
salt, and spices ground, and the whites of the eggs 
beaten up ; put the mixture into a mortar, and pound it 
to a paste; then form it into small balls anl fry it in 
ghee. Now beat up the yolks of the eggs with some 
sliced onions, ground ginger, and some of the spices, 
adding a little ghee. Heat a frying-pan on the fire, with 
some ghee, and put the mixture into it ; dress it like an 
omelette ; then sprinkle it with saffron and set it aside. 
Eub the fowl over with the juice of green ginger, salt, 
and onions ; stuff the fowl with the minced meat, and tie 
it up close; then roast it; have ready some saffron, 
cloves, and cardamoms Twell ground, and mix with the 
curds, with which T>aste the fowl. Parboil the rice with 
spices and pepper ; then take another saucepan, put in 
^he^^rice, meat balls, and fried eggs, with some gravy 
from the fowl, and ghee, and let it simmer till the rice is 
quite soft. Dish it with the fowl in the centre, 

' i * 


51. Chelawoo Pillau. 

Mutton, two pounds; rice, one pound; ghee, half a 
pound ; cinnamon, forty grains ; cardamoms, twenty 
grains; cloves, twenty grains; saffron, twenty grains; 

13 
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coriander seed, half an ounce ; pepper, one drachm ; 
cummin seed, half a drachm ; salt, half an ounce ; onions, 
quarter of a pound. Cut the meat into small pieces ; 
give it a bughar with some ghee and sliced onions ; then 
add the green ginger and the rest of the onions sliced. 
Pound the coriander seeds with some salt and a little 
water; mix it together and fry it. Parboil the rice; 
taka it out, and put it to the meat with a little ghee, and 
the rest of the spices and a little water. Cover the pan 
close, and boil gently till the rice is soft. Serve with the 
meat over the i*ice. 


52. Plain Kid Fillau. , 

Eice, one pound ; kid or lamb, two pounds ; ghee, Jialf 
a pound; cream, half a pound; milk, equal to half a 
pound ; onions, half a pound ; ginger, two ounces ; cloves, 
one drachm ; cardamoms, drachm ; cummin seed, one 
drachm; garlic, one drachm ; buttor-milk, one pound; 
salt, three-quarters of an ounce. Divide the meat in 
rpieces ; let the rice soak in water ; braise the garlic and 
ginger, with a little salt, in the butter-milk, and lay it 
over the meat. Heat the ghee in a stewpan, and put in 
the onions ^ sliced ; when they are brown, add the meat 
and fry it ; then add the cream and milk, then the rice. 
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and all the spices, <fec. ground, with enough water to cook 
the rice. When the rice is nearly done, set it at tffe side 
of the stove for twenty minutes, and serve. 


53. Eitcherie Fillau. 

Meat, two pounds ; moong ka dhal, half a pound ; 
rice, half a pound; ghee, half a pound; salt, half an 
ounce ; green ginger, half an ounce ; coriander seed, half 
an ounce ; cinnamon, forty grains ; cloves, twenty grains j 
cardamoms, twenty grains ; cummin seed, forty grains ; 
pepper, one drachm; onions, half a pound. Cut the meat 
into large slices, and give a bughar in ghee, with some 
©liced onions, salt, and coriander seeds; mix well and 
doiT in water till the meat is tender ; then strain, and 
give the meat a bughar iu cloves and ghee ; add the 
gravy. Put the meat iu a larger saucepan, with some 
cummin seeds and spicOs ; soak the dhal and rice for one 
hour ; wash it ; give it a bughar in ghee with some sliced 
onions, then fry it a few minutes, and then put it with 
the gravy and boil till the dhal and rice are soft. When* 
done, put it over the meat with the rest of the spices, 
pour a little ghee over it, boil a few minutes longer, 
and serve. 


13 * 
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54. Molgobali Pillan. 

Meat, two pounds ; curds, two pounds ; onions, half 
a pound ; rice, one pound ; ginger, half au ounce ; salt, 
three-quarters of an ounce; almonds, two ounces; cin- 
namon, forty grains ; cloves, twenty grains ; cardamoms, 
twenty grains ; pepper, twenty grains ; cummin seed, 
twenty grains; ghee, half a pound. Cut the meat in 
large slices ; put it into a saucepan, with onions and 
green ginger, sliced; pound some coriander seed with a 
ittle ghee and salt ; add some water, and boil till the meat 
is tender. Separate the gravy from the meat, and mix 
in it the curds ; stir it well, and strain ; take half the 
almonds, grind them, and add them to the liquor. Give 
a bughar to the meat and gravy, with some ghee and 
cloves ; let it boil up once ; rofnove the meat from the 
pan, and put it into another pan with some cummin seed 
and spices, ground. Fry the rest of the almonds in ghee, 
grind, and put them with the meat ; mix all, and fry^fqr^^, 
a few minutes. Parboil the rice in plain water-; put it to 
the meat and gravy, with a little ghee ; simmer gently 
till it is done. * r « 


55. Ehashgliee Fillan. 

Rice, two pounds; ghee, half a pound; sugar, two 
pounds ; rose-water, quarter of a pound ; cinnamon, forty 
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grains ; cloves, twenty grains ; blanche J almonds, two 
ounces, pistachio nuts, two ounces ; raisins, stoned, two 
ounces ; musk, five grains ; saffron, twenty grains. Make 
the sugar into a clear syrup 5 soak the rice in water for 
one hour, then put it in a saucepan with the spices and 
ghee, and fry it a little ; grind the musk with the rose- 
water, and pour it with the syrup on the rice, and boil 
till the rice is soft ; colour the almonds and pistachio 
nuts with saffron, and fry them with the raisins in ghee. 
Serve, and garnish with the almonds, pistachios, and 
raisins. 


56. Nauma a Bah Enmmier. 

Take two pounds of soogee, half a pound of ghee, milk 
equal to one pound, some salt, and a little yeast. Mix 
* the milk with the soogee ; then add the ghee, yeast, and 
Work it well, and set it aside to rise for two hours; 
^.then form it into two cakes ; sprinkle them over with 
poppy and aniseeds, and bake. 


57. Naima Sheer Mhal. 

Flour, two pounds ; milk equal to one^ and a half 
pounds ; ghee, six ounces ; salt, half an ounce ; kummier 
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seven and a half ounces. Mix the flour with the milk 
and saft, and knead it well for some time ; then mix in 
the ghee, and, lastly, the kummier ; work it well again, 
and set it in a warm place to rise. This will take two or 
three hours. Form it into a flat cake, sprinkle a little 
milk over it with a brushi and bake a nice colour. 


58. Kummier. 

This is a sort of leaven used by the Mussalmans for 
raising their bread or cakes. Take sixty grains of ani- 
seed; a sufficient quantity of butter-milk to make six 
ounces of flour into a soft dough. Soak the aniseed in 
the butter-milk for twelve houJs. Sti;ain, and mix it 
with the flour, and set it aside to rise, for two hour’s, 
when it is ready for use. 


59. Baka Ehana. 

^ Flour, two pounds; milk equal to one and a half 
pounds; ghee, six ounces; salt, one drachm; kummier 
seven and a half ounces ; one egg ; six ounces of blanched 
almonds, jyjix the flour with two-thirds of the niilk • 
pound to a paste four ounces of the almonds with a little 
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milk, then by degrees add the rest of the milk, and strain 
it into the dough. Take the yolk of the egg and the 
ghee, and mix all well together. Lastly, add the kum« 
mier, and set it aside to rise for two hours j then form it 
into a flat cake the shape of a horse-shoe ; brush it over 
with milk ; sprinkle the rest of the almonds, chopped, 
and poppy- seed, as a garnish, and bake it on a tin. 


60. Chnpatees. 

Are made by mixing together flour and water, with a 
little salt, into a dough, kneading it well; sometimes ghee 
is added. They may be made with milk instead of water. 
They are flattened into thin round cakes, and baked over 
a Inflow clear fire, in an iron pan. 
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; PART XIV.— INSTRUCTIONS FOR 
DECORATION. 


I find that natural flowers and leaves, sncli as the 
violet, rose, lilj, primrose, or any other hannless flower, 
and vine leaves, strawberry leaves, violet leaves, &c. &c., 
or even rose leaves of the softer shaded, make lovely 
decorations, not only set in jellies, but externally on 
cakes and sweets of all kinds. For this purpose, ho^- ^ 
ever, dissolve some clear good gum in water — it must not 
be too thick — and brush this over every part of the leaf 
or flower that you are going to use. As it is drying, take 
two lumps of very bright-looking loaf sugar, and rub 
them together over the leaf or flower, till it is nicely 
crystallized. This process costs a little trouble, as each 
one has to be done separately; but it well repays the 
labour. Take, for instance, the leaves of roses. There 
are usually from five to seven leaves on the stem ; these 
must be smalf, and of a soft shade. Prepare them thus» 
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and put them round the base of a blanc-mange or cake, 
and then cr^jistallize the petals of the rose, and thfow over 
the top. You will see that taste and a little trouble will 
turn out the loveliest decoration for sweets in this way. 

Fruits and their leaves may also be utilised in this way. 
A bunch of grapes, with a few vine leaves, done thus, 
and nicely arranged for dessert, makes a most inviting 
and delicious looking decoration ; so, too, do strawberries 
and their leaves, &c. <fec. 

In these days, when there is so much novelty required 
for decoration, I think these may he found useful as well 
as ornamental; — For savouries of all kinds, chopped 
parsley and sprigs of parsley, salads, beetroot, hard- 
boiled eggs, cranberries, barberries, and small leaves of 
salads of all kinds, can be most successfully used, and 
great taste can be brougjit to bear on the decoration. 

In the arrang<?ment of flowers, never let a great variety 
of different colours be seen on the table; this appears 
^^ulgar. Arrange them so that you have the same colours, 

^ from light to dark, and brighten this with light foliage, 
ferns, Ac. A dinner-table looks lovely when the flowers 
are of one colour, in all tijeir different Shades. Eed and 
cream roses may, however, be blended; so, too, may 
white flowers with any other colour. Autumn foliage, 
with berries of rich colour, also looks lovely. The ligfct 
should be made to harmonize with the flowers by having 
shades of the colour used ; the effect then is soft and 
refined. 
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Individual taste should be developed, as this brings 
out so much that is novel. People, as a rule, will follow 
the hard-and-fast rule that fashion dictates; hence the 
sameness one meets with almost everywhere; whereas 
individual taste is always refreshing, since it is invariably 
an indication of the individual mind. 



PART I.— SOUPS. 


Calf’s Head, White, 1. 
Calf 8 Hoad, Brown, 2. 
Mock Turtle, 2. 
Beef-Bone Soup, 8. 
Clear Gravy Soup, 4. 
Rabbit Soup, 4. 

Rich Hare Soup, 5. 
Giblet Soup, 5. 

Tomato Soup, G. 
Mullagatawny Soup, G. 
Pepper-Water Sonpf 7, 
Aiticboke Soup, 7. 
Spinach Sbup, 8. 
Potato Soup, 8. 
•^truainip Soup, 8. 

^ Leek Soup, 9. 

Pea Soup, 9. 


Ox-tail Soup, 9. 

Mutton Soup, 10. 

Mushroom Soup, 10. 

La Reine Soup, 11. 

Fish Soup, II. 

Eel Soup, 12. 

Oyster Soup, 12. 

Rice Soup, 13. 

Rhubarb Soup, 1.3. 

German Lentil, 14. 

Green-Pea Soup, 14. 

Onion Soup, 13. 
Vegetable-Marrow Soup, 15. 
Force-Meats for Soups, &c., 10. 
Force-Meat for Turtle, 18. 

Fish Force-meat, 18. 

Egg Balls, 19. 


Melted Butter, 20. 
Bread Sauce, 20. 
Oyster Sauce, 21. 
Shrimp Sauce, 21. 
White Onion, 22. 
Parsley Sauce, 22. 
Garlic Sauce, 22. 
White Italian, 22. 
Egg Sauce, 28. 
Caper Sauce, 28. 


PART n.*— SAUCES. 

Brain Sauce, 23. 

Liver Sauce for Fish, 24, 
Brown Onion, 24, 

Kelly’s Sauce, 24. 
Mushroom, 25. 

Tomato Sauce, 25. 
Genoese, 26. 

■ Strong Savoury, 26. 
Apple Sauce, 27.* 

Wild Duck Sauce, 27. 



Sorrel Sauce, 28. 

Salad Sayce, 28. 

Mayonnaise Sauce, 20. 

Liver and Parsley Sauce, 20. 
Liver and Lemon Sauce, 29. 


Currie Sauce, 30. 
Grill Sauce, 30. 
Mustard Sauce, 3^ 
Piquant Sauce, 31. 
Turtle Sauce, 81. 


PART III.— FRESH CHUTNEES. 


Green Mint, 32. 

Tomato, 32. 

Bringall or E^^g Plant, 33. 
Apple Cliutnee, 33. 

Green Mango e, 33. 
Tamarind, 34. 

Cocoanut, 34. 


Poppy Seed (^Papaver somni- 
ferum)^ 34. 

Chironjee (Bnrh. latifoliit)^ 34. 
Ground Nut, 35. 

Parched Peas, 35. 

Dressed Chillies, 35. 

Dressed Green Chillies, 35. 


PART IV.— FISH. 


Baked Salt Haddock, 37. 
Baked Fresh Haddock, 37. 
Mullet with Tomatoes, 38. 
Fish Pie, 30. 

Eel Pie, 39. 

Eel Stew, 30. 

Eel Kabob, 40. 

Fish Moullce, 41. 

Eel Currie, 41 

Salt Fish and Egg Currie, 42. 
Lobster Currie, 43. 

Skate Stow, 43. 

Lobster Loaf, 44. 

Oyster Patties, 44. 


Lobster Patties, 45. 

Oyster Scallop, 45. 

Fish Cutlets, 45. 

Curried Fish Cutlets, 46. 
Lobster Croquets, 47. 
Littlo Fish Moulds, 47. 

Fish in Aspic, 48. 

Oyster Stow, 40. 

Fish in Savoury Batter, 40. 
Dry -Haddock Currie, 50. 
Oyster Cutlets, 5 1. 

Water Souchy, 61. 

Cold Fish, Dressed, 62. 

• Bressed Lobster, 62. 


PART V.—BEEF, MUTTON, dc. 


Beef a-la-mode, 63. 
Beef-Steak Pie, 64. 
Collared Beef, 64. 
Steak Pudding, 65. 
Italian Steaks, ft 6. 
Beef Haricot, 60. 


Scotch Scallops, 56. 
Beef Gobbets, 57. 
Beef Olives, 67. 
Tongue Stewed, 57. 
Beef Currie, 58. 

Dry Currie, 53. 
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Veal. 

Calfs-Head St8w (Brown), 59. 
Calf’s Head (White), GO. 

Veal (White) Mince, GO. 

Veal Outlets with Maccaroni, 60. 
Veal Outlets with Tomatoes, 61. 
Breast of Veal, 61. 

Veal-Kidney Stew, 62. 

Veal Currie (White), 62. 

Mutton. 

Koftas, 62. 

Mutton Haricot, 63. 
Caddy-Maddy, 63. 

China Chilo, 64. 

Hashed Mutton, 64. 

Mutton Mould, 64. 


Brain Cutlets, 65. 

Soused Sheep’s Head, 64^. 

Mutton Kabob for Pillaus, 66, 
Mutton Currie, GG. 

Lamb. 

Lamb Cutlets, G7. 

Lamb-Potato Outlets, 68. 

Lamb’s Liver, Indian. 68. 
Lamb’s-Head Stew, 69. 

Stewed Breast with Cucumber, 695 
Shoulder of Lamb d. la Polanaise, 
09. 

Leg of Lamb with Artichokes, 70. 
Hotch-Potch, 70. 

Fricandellans, 71. 

Irish Stow, 71. 


PART VI.— POULTRY AND GAME. 


Indian Boiled Fowl, 72. 

Minced Fowl, 72. 

Rissoles of Fowl, 73. • 

Kabob Liver with Oysters, 73. 
SfkSitchcock, 73. 

Chicken Outlets, 74. 

• Chicl*8n Fricassee, 74. 
^jjCo^ptry Captain, 75. 

"Burdwan Stew, 75. 

Chicken with Peas, 76. 
Chicken Pie, 76. 

Chicken Currie, 76. 

Currie Puff, 77. 

Kofta Puffs, 78. 

Chicken Cream, 78. 

White Cutlets, 79. 

Chicken Mould, 80. 

Chicken fried in Batter, 80. 
Chicken Moull^e, 81. 

Chicken Plsh-Pash, 81. 

Rabbits. 

Fried Rabbit, 82. 

Rabbit Currie, 82. 


Rabbit Stew, 83. 
Rabbit Pie, 83. 


PiGEONF. 

PigeomPie, 84. 

Pigeons with Mushrooms, 84^ 
Pigeon Currie, 85. 

Pigeon Stew, 85. 

Fried Pigeons, 86. 

Pigeon Cassolettes, 86, 

• 

Game. 

Stewed Haro, 87, 

Hare Cutlets, 88. 

Mould of Hare, 88. 

Hare Balls, 89. 

Teal, Indian, 89. 

Wild-Duck Stew, 90. 
Pheasant Cassolettes, 90. 
Pheasant for Pillau, 91. 
Little Currie Motiids, 91. 
Cream of Pheasant, 92. 
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PART vn. 

Boiled Cabbage-stalks, 93. 
Cabbage Curried, 93. 

Spinach vrith Eggs, 9i. 

Spinach another way, 94. 
Farced Egg-Plants, 95. 
Egg-Plants, Plain, 95. 
Tomatoes Farced, 9G. 

Fried Tomatoes, 9G. 

Tomato Salad, 97. 

Artichoke Bottoms, 97, 

Peas, Indian way, 97. 

Green-Pea Salad, 98. 

Surprise Potatoes, 98. 

Potato Salad (Indian), 98. 
Another Potato Salad, 99. 


c 

Another Potato Salad, 99. 
Vegetable Marrow, 100. 

Stuffed Vegetable Marrow, 100. 
Cucumbers Stuffed, 100. 
Cucumber Salad, 101, 
Mixed-Vogotable Currie, 101. 
Boiled Sweet Potato, 102. 

Sweet Potatoes Fried, 102. 
Sweet Potatoes Roasted, 102. 
Yams, 102. 

Macedoine Salad, 103. 
Cauliflower with Cheese, 103. 
Farced Parsnips, 104. 

Leeks on Toast, 104. 

Celery with Cheese, 104. 


PART VIII.— RICE, LENTILS, AND HARICOTS. 


Pillau Rice, 107. 

Yellow Pillau, 107. 

Brown Savoury, 108. 

Plain Yellow Rice for Sweets, 108. 
Coral Rice, 108, 

Sweet Pillau, 108. 

Kedgree, 109. 

Another Kedgree, 109. 

Another Kedgree, 110. 

Curried Rice, 110, 


Tomato Rico, 1 10. 

Cheese Rice, 111. 

Plain Dhal, 111. 

Dh^l Currie, 112. 

Lentil Mould,* 112. 

German Lentil Currie, 112. 
Gei-man Lentil Salad, li3. 
Haricot Beans, 118. 

Green Haricots, 113. 

Green JIaricot Salad, 114, 


PART IX.— SAVOURIES FOR HGI» D’CEUVRES, ENTREMETS, 
OR BREAKFAST, LUNCH, OR SUPPER DISHES. 


Anchovy Toast, 115. 
Woodcock Toast, 115. 
Anchovy Cream, 110. 

Oyster Toast, 116. 

Cod-Roe Toast, 117. 
Mushroom Toast, 117. 
Indian Fois Gras Toast, 117. 
Another Liver "Poast, 118. 
Mince Toast, 118. 


Kidney Toast, 118. 
Rumbled Eggs, 119. 

Indian Ramakin Toast, 1 19. 
Savoury Baskets, 110. 
Little Currie Baskets, 120. 
Devilled Livers, 121. 
Devilled Kidney, 121, 

Plain Omelet, 122. 

Omelet with Herbs, 122, 
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Cheese Omelet, 122. 

Mushroom Omelet, 123. 

Tomato Omelet* 123. 

Devilled Almonds, 124. 

Cheese Chesnuts, 124. 

Maccaroni Cheese, 124. 

Chosnut and Cheese Souffld, 125. 
Savoury Rizine Souffle, 126. 
Game Souffle', 12G. 

Devilled Shrimps, 126. 

Toast Currie, 127. 

Farced Eggs, 127. 


Eggs and Tomatoes, 128. 
Egg Salad, 123. « 

Ramakins, 129. 

A la Seflon, 129. 

Welsh Gallamanfry, 130. 
Olive Sandwiches, 130. 
Plovers’ Eggs, 130. 
Shrimps in Aspic, 131. 
Savoury Sardines, 132. 
Little Fish Moulds, 132. 
Sausage Zest, 133. 


PART X.— PUDDINGS AND SWEETS. 


Hose Blanc Mango, 134. 

Florador Cream, 135. 

Coral Rico and Banana Cream, 135. 
Amber Rico and Peach Cream, 
130. 

Rizine Cassolettes, 136. 

Rizine Egg Cassolettes, 137. 
Mangoe Cream, 137. 

'Banana Cream, 138. 

Banana Fritters, 138. 

Banana Custard, 139. 

Cabnl Pudding, 139* 

GuSlva Ta^, 140. 

^Boiled Guava Pudding, 141. 
art of Preserved Green Man- 
gdbs, 141. 


Cocoanut Cream. 141. 

Indian Vermicelli, 142. 

Almond Pastry, 142. 

Bombay Pudding, 142. 
Chesuut Fritters, 143. 

Italian Custard, 143. 

Almond Cream, 144. 
Sweet-Potato Souffld, 144. 
Cake-Basket Padding, 145. 
West-Indian Fig Pudding, 146. 
Steamed Golden Pudding, 146. 
A Homely Treacle Tart, 146. 
Monte Carlo Sweets, 147. 
Little Lily I^Ioulds, 147. 

Fruit Jelly, 148. 

Flower Jelly, 149. 


PART XL— ICES. 


Banana Ice, 150. 

Rose Ice, 150. 
Cocoanut Ice, 161. 
Mango- Fool Ice, 161. 
Guava Ice, 151. 


Custard-Apple Ice, 151. 
Musk lee, 152. 

Violet Ice, 152. 

Brazil Gooseberry Ice, 152. 
Pistachio-Nut Ico, 153. 


PART XIL-SYRUPS AND LIQUEURS. 


Clarified Syrup, 154. 
Capillaire, 164. 

Syrup of Lemons, 164. 


Almond Drink, 155. 
Negus, 155. • 

Milk Punch, 155. 
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Claret Gup, 156. 

Shrub Brftndy, 156, 
Noyeau, White, 156. 
Noyeau, Pink, 157. 
Anisette, 157. 

Creme de Giroflo, 157. 


Creme de Canelle, 157. 
Creme de Hose, 1^8. 
Cream of Vanilla, 158.' 
Cura<?ao. 158. 

Golden Water, 158. 
Cremo de Citron, 150. 


PAHT XIII.— ORIENTAL COOKERY. 


Ash Bogurrah, 160. 

Ash Jow, 161. 

Ash Mahocha, 161. 

Ash Agra Shree, 102. 

Ash der Bahesht, 162. 

Myhe Jogurath, 163. 
Zarebrian Roomee, 163. 
Zarcbrian Junthur, 1C4. 
Zarebrian Khoorasanee, 165. 
Zarebrian Khas-ah, 165. 
Kubab Thulavoe, 166. 
Thickah Kubab, 167. 

Kubab Byheza, 168. 

Kubab Fowl or Meat, 168. 
Shanah Kubab, 161). 

Kubab Khutaee, 170. 

Kubab Pursund, 170. 

Plain Kubab, 171. 

Moorug Kubab, 171. 

Keemah Kubab, 172. 
Korekah Kubab, 173. 

Kubab Hoosainee, 173. 
Koormah, 174. 

Another Koormah, 175. 

Fish Currie, 175. f 
Doopeaze Ruthaloo, 176. 
Kulleah Mahi, 177. 

Bizah Sadab, 177. 

Kulleah Bizah, 178. 

Doepeaze Dilaee Khanee, 178. 


Doopeaze Gheelanee, 179. 
Doepeaze Hadus, 180. 

Kulleah Jogoorauth, 181. 
Kulleah Koondun, 182. 

Kulleah Shcoraze, 182. 

Doepeaze Shoeraze, 183. 

Kulleah Zuffran Kussah, 183. 
Keerna Kulleah Kushmere, 184. 
Kulleah Banthamee, 184. 

Kulleah Booranee, 185. 

Doepeaze Kusooh, 186. 

Doepeaze Kooftar Lowabdar, 186. 
Kulleah Doepeaze, 187. 

I oepeaze Mushhandy, 188. 
Doepeaze Duoormah, 188. 
Doepeaze Kitcherie, 189. 

Kulleah Sad^h, 11)0. 

Kulleah Dooraj and Sowah, 190. 
Moorghabee, or Fowl PUIau, 191, 
Kookra Pillau, 192. 

Chelawoo Pillau, 193. 

Plain Kid Pillau, 194. 

Kitcherie Pillau, 195. 

Mulgobah Pillau, 196. 

Khashghee Pillau, 196. 

•Nauna a BahKammier, 197, 
Nauna Sheer Mhal, 197. 

Knmm er, 198. 

Baka Khana, 198. 

Chupatees, 199. 
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Great Reductions in this Catalogtu 


» CATALOGUE. 


ARTHUR PENRIIYN STANLEY, D.D. {Dean of WestminsierY 

Scripture Portraits and other Miscellanies 
collected from his Published Writings. By 
Arthur Penrhyn Stanley, D.D. Crown 
8vo, gilt top, 5s. 


Uniform with the above. 

VERY REV. FREDERIC L: IV. FARl^AR, D.D., L'.R.S. 
{Archdeacon of Westminster), 

Words of Truth and Wisdom. By Very 
Rev. Frederick W. «Farrar, D.D., F.R.S. 
Crown 8vo, gilt top, 5s. 


Uniform with the above. 

SAMUEL. W/LBERFORCE, D. D. {Bishop of Winchester). 

Heroes of ^Hebrew History. Crown 8vo, 
gilt top, 5s. • • 


Uniform with the above. 

CARDINAL. NEWMAN. 

Miscellanies from the Oxford Sermons of 
John Henry Newman, D.D. Crown 
8vo, gilt top, 5s. 


Ear the Reduced Prices apply to 
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CAPTAIN [AMES ABBOTT. 

Narrative of a Jt>urney from Herat to Khiva, Moscow, and St 
Petersburg'h during tiie late Russian invasion at Khiva, with Map 
and Portrait. 2 vols.!*dcmy 8vo, 24s. 

Throuirhout the ^hole of his journey, his readers are led to tak * the keenest 
interest in himself, and each indi\idual of his little suite. The most remarkable 
anecdote of this'part of his journey is concerninf^ the ]>roseoution of the Jews, for an 
alleged insalt to Mohammedanism, not unlike the pretext of Christian persecutors in 
the days of the Crusaders. 

From St Petershurgh, Captain Abbott returned to England, where he gives an 
amusing account of the difficulties, and mental and physical distresses of his Afghan 
follower. The liook concludes with the author's return to India, and with notices of 
the fate of some of the individuals in whom we have been most interested by his 
narrative. 

“The work will well repay perusal. The most intrinsically valuable portion is 
perhaps that which relates to the writer’s adventures in Kluiurisni, and at the (’ourt of 
Khiva; but the present time imparts a peculiar interest to the sketches of Russian 
character and policy.” — London Economist. 

MRS R. a: van alstine. 

Charlotte Corday, and her Life during- the French Revolution. A 

Biograi)hy. Crown Svo, 5s. 

“ft is certainly strange that when history is ransacked for pictures(iue and 
interesting subjects, no one has yet told in English — for so Miss van Alstine remarks, 
and our own recollection supports her negatively — the romantic story of Charlotte 
Corday. The author has carefully studied her authorities, and taken pains to distin- 
guish fact from fiction, for fiction, it need hardly he said, has mixed itself plctitifnlly 
with the story of Charlotte Corday. Miss van Alstine has boon able to add to this 
story several genuine details that greatly heighten its effect. for, 

EDWARD L. ANDERSON. 

How to Ride and School* a Horse, with a .System of llor.se 
Ciymn;\slics. Fcffirth Edition, revised and corrected, crown Svo, 
cs. 6d. 

“ All admii^blc practical manual of riding.” — Scotsman. 

“ The book deserves perusal by all who have dealings with horses ." — Birminrjham 

' •^'Tnough practice is of course essential, it is equally necessary that the practice 
should be guided by some principle, and the aspirant who adopts the methods c 
plained and recommended by Mr Anderson is not likely to regret his choice of an 
stmetoD’— Morning Post. 

D. T. ANSTED R. G. LA 7 %IAM. 

The Channel Islands. Revised and Edited by E. Touhnin Nicolle. 

Third Edition, profusely illustrated, crown Svo, 7s. 6d, 

» . “A useful and entertaining book. The work is well done, and to those who have not 
oven paid a flying visit to this beautiful group it Is calculated to cause a strong desire 
to explore and enjoy its attractions.” — Daily Chronicle. • 

“ we are extremely glad to see a new edition of this fascinating work. ... All 
who know the Channel Islands should read this admirable book ; and many who read 
the book will certainly not rest until they know the Channel Islan'ls.”— Zf/ocA: and White. 

PROFESSOR D. T. ANSTED. 

Water, and Water Supply. Chiefly with reference* to the British 
Islands. With Maps, 8vo, i8s. 

Towns and their water-supply is becoming a clamant grievance. 


Any Bookseller at Home and Abroad, 
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Great keductions in this Catalogue 


MAJOR J, //. LAWRENCE-ARCHER, /^engal H.P. 

The Orders of Chivaliy, from the Original Statutes of the various 
Orders of Knighthood and other Sourcen^of Information. With 3 
I’ortraks and 63 Plates, beautifully coloured and Aeightened with 
gold, 4to, coloured, ;^6. 6s. , Plain, 3s. ^ 

“ Major Lawrence -Archer has produced a learned and valuable work in hia account 
of ‘ The Orders of Chivalry.' He explaitiB that the object of the l)ook is to supply a 
succinct account of the chivalric* orders in a convenient form. The literary form of 
the work is amply convetiient for reference and stmly. Its material form could l>o 
convetiient only to some knight of the times when armour was worn in the field, and 
men were stronger in the arm than they are now. It is a handsome volume. The 
size of the book is doubtless duo to the introduction of a series of engraved plates of 
the badges and crosses of the various orders described. Theso plates are executed in 
a finished style, and give the work an exceptional value for students of heraldic 
symbolism. The author may be congratulated on the successful issue of a laborious 
and useful task.”— Sbofsman, 14th May 1888. 

5/A’ ED ARNOLD, M.A., Author of The Light 0 / Asia,'' 

The Book of Good Counsels, Fables from the Sanscrit of the Hito- 
padesa. With Illustrations by Gordon Browne. Autograj)h and 
Portrait, crowm 8vo, antique, gilt top, 5s. 

The Same. Superior Edition, beautifully l)ound, /s. 6d. 

“ It is so long since Sir Edwin Arnold’s Indian fables were in print that they may 
practically bo regardedkhs a new book. In themselves they are almost the fathers of 
all fable, for whereas we know of no source whence the * Hitopad^sa ’ could have 
i)oen borrowed, there arc evidences of its inspiration and to si>are in Bidpai, in 4Ssop, 
and in most of the later fabulists.”— Mall Gazette. 

“Those curious and fascinating stories from the Sanskrit which Sir Edward 
Arnold has retold in * The Book of Good Counsels ’ give us the key to the heart of 
nmdern India, the writer tells us, as well as the splendid record of her ancient gods 
and glories, quaint narratives, as full of ripe wlbdom as the songs of Hiawatha, and 
with the same curious blending of statecraft and woode magic in them." — Daily 
Ti’lefjraph. 

“ A new edition comes to hand of this delightful work — a fit companion to ‘ Ailsop's 
Fables’ and the ‘Jungle Book.’ Sir Edwin has done well to republish*chts record 0 / 
Indian stories and poetical maxims from the Sanskrit. And the illustrations, a speci- 
men of which we give here, what shall we say of them? Simply that they are e(iHr*. 
to the text. No more pleasant series of * Good Counsels' is it possible to find, and V.fc 
are convinced that it is not an ill counsel — far from it — to advise our readers to forth- 
with get this charming work. They Mali derive not a little pleasure, and perchajioo 
instruction, from a perusal of the story of the jackal, doer, anlburow, of the tiger and 
the traveller, of the Uop§ the jackals, and the bull, of the black snake and golden 
chain, of the frogs, and the old serpent, of all the other veracious chronicles 
heroin set forth.” — Whitehall Review. 

S. BARING’GOULD, M.A., Author 0 /^^ Meha/ah," &^c. 

In Troubadour Land. A Ramble in Provence and Languedoc, with 
Illustrations by J. E. Rogers. Medium 8vo, 12s. 6d. . 

‘^The title of Mr Baring-Gould’s book only indicates one of the many points of 
interest which will attract the intelligent traveller during a tour in Provence and 
Languedoc. Besides troubadours, there are reminiscences of Greek colonisation and 
Homan Empire, of the Middle Ages, and of the Ucvolution. . . . The illustrations 
which adorn the pages of this very readable volume are decidedly above the average 
The arm-chair traveller will not easily find a pleasanter compagnon de voyage."— St 
James's Gazette. ^ 

“ A most charming book, brightly written, and profusely illustrated with exquisite 
engravings.” — Glasgow Herald, 

“A charming book, full of wit and fancy and information, and worthy of its 
subject. "—Scotsman. 


J^or the Reduced Prices apply to 
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SIR E. C. BA VLB Y. 

The Local Muhammadan Dynasties, Gujarat, Forming a Sequel to 
Sir H. M. Elliott’s “ History of the Muhammadan Empire of India,” 
demy 8vo, 21^. 

IVYAE BA YLISS. 

The Enchanted Island, the Venice of Titian, and other studies in Art, 
with Illustrations. Ciown 8vo, 6s. 

“ Richly imasrinative and full of eloquent and frequently highly i>oetical thought.” 
— Standard. 

“ A charm which would render it difficult for any one to lay the book aside till the 
last page is reached.”— Journal. 

“ A clever lecturer might pick more than one chapter as a good bit for evening 
readings. ” — Graphic. 

The Hig^her Life in Art. Crown 8vo, with Illustrations, 6s. 

''The style has the grace which comes by culture, and no small share of the 
eloquence bred of earncBt conviction. Mr Rayliss writes as a man who, having seen 
much, has also road and thought much on fine art questions. His views are therefore 
entitled to that respectful attention which the pleasant dress in which he has clothed 
them renders it ail the easier to accord.” — Seolsnuin. 

‘‘ The writing is that of a scholar and a gentleman, and though the critical faculty 
is often eviricua in a subtle and discriminating form, all allusions to individuals are 
made with so iniich of the kindliness of true good taste, that wc arc almost conscious 
of a reluotance in disagreeing with the author.” — T7ie Spectator. 

” Mr Wyko Bayliss is at the same time a practical artist and a thoughtful writer. 
The combination is, we regret to say, as rare as it is desirable. . . He deals ably and 
clearly — notably so in this present book — with <{uestion8 of the day of practical and 
immo<Uato importance to artists and to the Art public. . . We prefer to send the 
reader to the volume itself, where ho will find room for much reflection.” — The 
Academy . % 

” One of the most humorous and valuable of the general articles on Art is Mr Wyke 
B.'iylias’ * Story of a Dado.’ ” — The Stdtndard. 

SOPHIA BEAH^. 

The Churohes of Paris from Clovis to Charles X,, with numerous 
‘ Illustrations. Crown Svo, ys. 6<1. 

, •tkisjgKNTS: — Notre Dame; Notre Dame des Champa; Notro Dame de Lorette; 
N*ftro Dame des Vlctoires; Genevieve; Val de Grace; S^e. Ohapelle; St Martin; St 
Martin des Champa ; Etienuo da Mont ; Euatache ; Germain TAuxerrola ; Germain des 
Prijs; Gorvals; .1 alien; Jacques; Leu; Laurent; Merci; Nicolas; Paul; llrnth; 
Sevorin ; V. do Paul ; Madeleine ; Elizabeth ; Borbonne ; Invalidea. 

“ An intercBling study of the historical, archesological, fi%d legendary associations 
which belong to the principal churches oi Baris.” — Times. 

“A comprehensive work, as readable as it is instructive. The literary treatment is 
elaborate, and the illustrations are numerous and attractive.” — Olobe. 

” For the more serious-minded typo of visitor who is capable of concerning himself 
in the treasures of art and store of traditions they contain, Miss Beale has prepared 
her book on the Churches of Paris. It is more than an ordinary guide-book, for it 
mingles personal opinion and comment with curious information drawn from thr old 
and new authorities on the history and contents of the more ancient and oelehrated of 
the Paris churches.”— iS'cctmnan. 

“ A monument of historical rcaoaroh and Judicious compilation is The Churches of 
Paris from Clovis to Charles X., by Sophia Beale (Allen and Co.). This valuable 
work, copiously and gracefully illustrated by the author, is destined to serve os a 
complete vade-mecum to those British visitoni to the French capital who take a special 
interest in eoclesiastioal architecture and in the curious tuediaivabloro connected with 
several of the venerable Parisian fanes that have survived wars and sieges, revolutions 
and spasms of urban ‘ improvement,’ throughout from six to eight centuries.”— Daily 
TeUfjratih. 


Any Bpp/^sell^r at Home and Abroad. 
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Great Reductions in this Catalo^e 


MONSEIGNEUK BESSON. . 

Frederick Francis Xavier de Merode, Minister and Almoner to Pius 
IX. llis Life and Works. Translated by Lady Herbert. Crown 
8vo, 7*. 6d, • 

“The book is most interesting, not only to Catholics, but to all who care for 
adventurous lives and also to historical iinjuiren?. De Merode's career as an officer of 
the Beli^ian army, as a volunteer in Algeria with the French, and afterw'ards at the 
Papal Court, is described with much spirit by Monseijrneur Bosson, and Bishop of 
Nlmes, w'ho is the author of the orij'itial work. The book, which is now translated, 
was writtetr with permission of the present Pope, and is, of course, a work a}rrecablo 
to the authorities of the Vatican, but at the same time its tone leaves nothinff to be 
desired b 3 ’ tliose who are members of the communions.” — At heneewn. 


S/E GEORGE BIRDWOOD, M.IX, K.C./.E., 

Report on the Old Records of the India Office, with Maps and 
Illustrations. Royal 8vo, I2.s. 6d. 

“No one knows better (han Sir George Birdwood how to make * a bare and short- 
hand’ index of documents attractive, instructive and entertaining, by means of the 
notes and eluoidatory comments which ho supplies so liberally, and so pleasantly 
withal, from his osvn inoxhausliblo stores of information concerning the early relations 
of India with Europe.” — THtnes. ‘ 

“ The wonderful story (of the rise of the British Indian Empire) has never been 
better told . . . A bf*tter piece of work is very rarely mot with .” — The Anti. Jacobin. 

“0111 Mai publications have not as a rule any general interest; but as there are 
* fagots and fagots’ so there are reports and reports, tChd Sir George B rd wood’s Report 
on the Old Jlecords of the India Offleo is one of the most interesting that could be read,” 
— .lonrnal des BehaU. 


HENRY BLACA7U/RN, Etiifor of '•‘Academy No/csd' ^ 

The Art of Illustration. A lV»i)ular Treati^je on Drawing fbr ihe I’tos*! 
Description of the Processes, &c. Second edition. With 95 Illustra- 
tions by Sir J<din Gilbert, R.A., II. S. Marks, R.A., 

Leslie, R./\., Sir John Millais, R.A., Walter Crane, R. W. Mac- 
beth, A.R.A.jG. IT. Roughbm, A.R.A., 11 . Railttm, Alfred East, 
Hume Nisliet, ai^ other well-known Artists. 7s. 6d. 

A capital handbook for Students. a • 

“ We thoroughl.v commend his hook to all whom it may concern, and chiefly to the 
proprietors of the popular journals and magazines which, for cheapness rather than 
for art’s sake, emjiloy any of the numerous processes which are now' in vogue.”-— 
Athenoeufn. 

• Let us conclude with one of the axioms in a fascinating volume : ‘ Be an artist 
and an illustrator afterwards.’ ” — S-pecUUor. 

“ ‘The Art of Illustration ’ is a brightly written account, by a man wlio has had 
large experience of the wajy'S in which books and newspapers are illustrated nowadays. 
... As a collection of typical illustrations by artists of the day, Mr Blackburn's book 
is very attractive ." — The Timeg. 

“Mr Blackburn explains the processes— lino, half-tone, and so forth— exemplifying 
each by the drawings of artists more or loss skilled in the modern work of illustra- 
tion. They are welh chosen as a whole, to show' the possibilities of process work in 
trained hands.”— da?/ Review. 

“Mr Blackburn’s volume riaould be very welcome to artists, editors, and pub- 
lishers. * 7’Ae A rtist. 

“A most useful book.” — Studio, 
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^E. /iONA VI Ay M.D.y Brigcuie-.Surgeott , Indiafi Maiiml Sendee. 
The Cultivated Oranges and Lemons of India and Ceylon. Demy 
8v(), with oblong Atlas volume of Plates, 2 vols. , 30s. 

“The amount of labour and research that I>r Bonaviamust have exi>onded on these 
volumes would be very ditncult to estimate, and it is to be hoped that he will be 
repaid, to some extent at least, by the recognition of his work by those who are 
interested in promoting the internal industries of India.” Home News. 

“ Dr ilonavia seems to have so thoroughly exhausted research into the wh^' and 
wherefore of oranges and lemons, that there can be hut little left for the most 
ctithusiastic admirer of this delicious fruit to find out a))out it. Plunging into Dr 
Honavia's pages we are at once astonished at the variety of his subject and the wide 
field there is for research in an everyday topic. Dr ilonavia has given a very full 
appendix, in which maybe found a few excellent recipes for confitures made' from 
oranges and lemons.’*— Piotieer. 

A\ BNAJ'/'IIlVAITEy M.D., F.L.S., 

The Sphag^naceae, (^r Peat Mosses of F.uropc .and North America. 
Illustrated v\ith 29 plates, coloured by hand, imp. 8 vo, 25.S. 

“All iniiscologi.sfcs will be delighted to hail the appearance of this im- 
portant work . . , Never before has our native ino.ss-llora been s<j carefully 
figured and described, and that by an acknowledged authority on the subject. ” 
— Seicnee (t^tssip. 

“ Mosses, perhaps, receive about as little attention from botanists as any 
class of ]>lants, and considering how admirably mosses lend themselves to the 
collector’s purposes, this is very remarkable. Somethii\g may be due to the 
ininuteness of the size of many of the species, and something perhaps to the 
dilhcultics inlierent in the systematic treatment of these plants ; but we fancy 
the chief cause of comparative neglect with which they arc treated is to be 
sought in the want of a good illustrated English treatise upon them. In the 
work which is now before us, Dr Braithwaite aims at placing the British 
mosses on the same vantage-groupd as the more favoured classes of the vege 
table kingdom ; and jijydging from the sample lately issued, he will succeed in 
his endeavours .” — Popular Science Review. 

* , “ 70 A/ BOIVL/NCr.^^ 

Book of Knots (The). Illustrated by 1^2 Examples, showing^ the 
^ *j of making every Knot, Tie, and Splice. By “ Tom 

Bowling.” Third Kdit ion. Crown 8vo, 2s. 6 d. 

EcB/ed by JAATES BURROWS. 

Byron Birthday Book. i6mo, cloth, jrilt edges, ^s. 6d. 

A ba^some book. “ 

B. CARRINcfoNy M.D.y F.R.S. 

British Hepaticae. Containing Descriptions and Figures of the Native 
Species of Jungermannia, Marchantia, and Anthoeeros. With plates 
coloured by hand. Imp. 8vo, Parts i to 4, all published jier set, 15s. 

.V. WELLS WJLL/AAfSy LL.D., Professor of the Chinese Lang^a^e 
ami Uterature at Yale College. 

China — The Middle Kingdom. A Survey of the Geography, Govern- 
ment, Literature, Social Life, Arts, and History of the Chinese Empire 
and its Inhabitants. Revised Edition, with 74 Illustrations and a 
New Map of llie Empire. 2 vols., demy 8vo, 42s. • 

“ The work now before ns is second to none in thoroughness, comprehensiveness, 
and all the tokens of accuracy of which an ‘outside barbarian’ can take cognisance.” 
-A. P. Pbauody. 


Any Bookseller at Home and Abroad. 



8 


Great Reductions in this Catalo^ce 


SURGEON-MAJOR L. A. IVADDELL, M.B. 

The Buddhism of Tibet. With its Mystic Ciifts, Symbolism, and 
Mythology, and in its relaticm to Indian Buddhism, with over 200 
Illustrations. Demy 8vo, 6cxd pp. , 31s. 6d. ^ 

STNOrsis OF CoxTKNTS Introductory. Historical — Changes in Primi- 
tive Buddhism leading to liamaism — Rise, Development, and Spread of 
Lamaism — The Sects of Lamaism. Doctrinal — Metaphysical Sources of the 
Doctrine — The Doctrine and its Morality — Scriptures and Literature. J/on- 
asiic— The Order of Lamas— Daily Life and Routine— Hierarchy and Rein- 
carnate Lamas, liuddinf/s — Monasteries — Temples and Cathedral — Shrines 
(and Relics and Pilgrims). MytJiolofjy arul Pantheon and Images— 

Sacred Symbols and Charms. Ilitual and Sorcery — Worship and Ritual — 
Astrology and 3 >ivination — Sorcery and Necromancy, Festivals ami Plays — 
Festivals and Holitlaya— Mysic Plays and Masquerades and Sacred Plays. 
Popular Lamaism — Domestic and Popular Lamaism. .. 4 ppcridiccs— Chrono- 
logical Table — Bibliography — Index. 

“By far the most important mass of original materials contributed to this 
recondite study.*’ — The Times. 

“Dr Waddell deals with the whole subject in a most exhaustive manner, 
and gives a clear insight into the structure, prominent features, and cults of 
the system ; and to disentangle the early history of Lamaism from the chaotic 
growth of fable whicdi has invested it, most of the chief internal movements 
of Lamaism ate now for the first time presented in an intelligible and syste- 
matic form. The work is a valuable addition to the long series that have 
preceded it, and is enriched by numerous illustrations, mostly from originals 
brought from Lhasa, and from photographs by the author, while it is fully 
indexed, and is irrovided with a chronological table and bibliography.*’ — 
Liverpool Courier. 

“ A book of exceptional interest .” — Glasgow Herald. 

“A learned and elaborate work, likely for some time to come to be a 
source of reference to all who seek information about ^jainaism. ... In 
the appendix will be found a chronological table of Tibetan events, atid a 
bibliography of the best literature bearing on Lamaism. Thcfc is also ai^ 
excellerrt index, and the numerous illustratrorrs are certainly one of the dis-^ 
tirretive features of the book .” — Morniny Pont. c 

“ Cannot fail to arouse the liveliest interest. The author of this ex^- 
lently produced, handsomely illu.strated volume of nearly six hundred pages 
has evidently spared no x>aitis in prosecuting his studies. . , . The book 

is one of exceptional ^luc, and will attract all those readers who take an 
interest in the old religions of the far EasA.” — Publisher Circular. 

“ The author is one of few Europeans who have entered the territory of the Grand 
Lama, and spent several years in studying the actualities of I^aniaism as explained by 
Lamas. A Lamaist temple with its fittings was purchased, and the ofdciatitig priests 
explained In full detail the syuibolism and the rites as they proceeded. Other temples 
and monasteries were visitel and Lamas employed for copying manuscripts, and 
searching for texts bearing upon the author's researches. Enjoying special facilities 
for penetrating the reserve of Tibetan ritual, and obtaining direct from Lhasa and 
Tashi-lhunpo most of the objects and explanatory mateiial needed, much information 
has been obtained on Lamaist theory and practice which is altogether new." 

*<The internal developments and movements of lamaism are now for the first time 
presented in an intelligible and systematic form. Details of the principal rites, mystic 
and other deep-rooted demon worship and dark sorcery, the religious Plays and 
Festivals, are given fnlly." 

With numerous illustrations from originals brought from Lhasa, 
and from photographs by the author. 
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M. C. COOKE, M.A., LL.D, 

1' or fuller nAices of Dr Cooke’s works nee under Scientidc, pp. 29 , 30 . 

The British Fungi : A Plain and Kasy Account of. With Coloured 
f’latcs of 40 Species. Fifth Kdition, Revised, crown 8vo, ^s. 

Rust, Smut, Mildew, and Mould. An Introduction to the Study of 
Microscopic Fungi. Illustrated with 269 Coloured Figures hy J. E. 
Sowerliy. I'ifth Edition, Revised and Enlarged, with Ajijjendix of 
New Species. Crown 8v(>, 6s. 

Handbook of British Hepaticae. Containing Description.s and P'igures 
of the Indigenous Species of Marchantia, J ungermannia, Riccia, and 
Anthoceros, illustrated. Crown 8vo, 6s. 

Our Reptiles and Batrachians. A Plain anil Easy Account of the 
Liz-ards, Snakes, Newts, Toads, Frogs, and Tortoises indigenous to 
Croat llritain. New and Rcviseil Pklition. With Original Coloured 
Pictures of every species, and numerous woodcuts, crown 8vo, 

F. C. DANVERS. 

Report to the Secretary of State for India in Council on the 
Portuguese Records relating to the East Indies, contained in 
the Archive da Torre de Toinho, anil the Public Lii)raries at Lisbon 
and P 2 vora. Royal 8vo, sewed, 6s. net. 


REV. A. /. D. NORSEY, B.D., K.C., P.O.C. 
Portuguese Discoveries, Dependencies, and Missions in Asia and 
Africa, w'ith Maj)s. Crown 8vo, 7s. 6d. 


Contents. 


Book I.* 


Introductory. m 

Tho PortuKueso in Europe and Asia. 

PorUi^al and the Portuguese. 

‘’ortuguese Dllcovories in tho Fifteenth 


I’ontury. 

<\ TjtiwaeKO (’onqnestB of India in tho 
^^ixteeuth Century. 

Tho Porliigucso Empire in the Sixteenth 
Century. 


Book II. 

'J’he Portuguese Missions in Southern _ 
India. •• 

Early History of tho Church in India. 

First Meeting of the Portuguese with tho 
Syrians. 

Pioneers of tho Portuguese Missions. 

Tho Eise of tho Jesuits. 

Tho Jesuits in Portugal. 

St B'rancis Xavier's Mission in India. 
Subsequent Missions in the Sixteenth 
Century, 


Book III. 

The Subjugation of the Syrian Church. 
Homan Claim of Supremacy. 

First Attempt, by the Franciscans. 
Second Attempt, by the Jesuits, 

Tho Struggle against Borne. 


Book IJT . — continued 
The Archbishop of Cfoa. 

The Synod of Diamper. 

The Triumph of Eomo. 

Book IV. 

Subsequent Missions in Southern India, 
with speoial reference to the Syrians. 
Badiation of Mission ot Goa. 

The Madura Mission. 

Portuguese Minions in the Carnatic. 
Syrian Chrlstflms in the Seventeenth 
Century. 

Syrian Christians in tho Eighteenth 
Century. 


Book V. 

The Portuguese Missions, with special 
referenoe to Modem Missiobary 
olTortH in South India. 

The B'irst Protestant Mission in South 
India. 

English Missions to the Syrians 1806-16 

English Missions aud tho Syrian 
Christians. 

Tho Disruption and iSs Besults. 

Present State of the Syrian Christians. 

The Bevival of the Romish Missions in 
India. 
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C. L. EASTLAKE. 

Notes on the Principal Pictures in the Royal Gallery at Venice. 

Crown 8 VO, 3s. 6d. 

• < 

VERY REV, FREDERICK IV. FARRAR, D.D., F.R.S, 
{Archdeiu'ou of WcAminstcr). 

Words of Truth and Wisdom, by Very Rev. Frederick W. Farrar, 
i).D., F.R.S. Crown 8vo, gilt lop, 5s. 

CON'I’ENTS. 


Christian Statesmanship. 

Lcg'islative Duties. 

The Use of Gifts and Oppor- 
tunities. 

The Brotherhood of Man. 

Encrjfy of Christian Service. 

Christianity and the Human 
Race. 

Christianity and Individual. 

The Victories of Christianity. 

The C.’h ristian Ueine<l y against 
the Frailties of Life. 

Prayer, the Antidote of 
Sorrow. 


The Conciuest over Temp- 
tation. 

Too Late. 

The Souls of tho Departed. 

What Heaven is. 

No Disc'harge in the War 
against Sin. 

The Dead which die in the 
Lord. 

Tho Resurrection of the 
Dead. 

The Blighted Life. 

Wisdom and Knowledge. 

Tho Voice of History. 

“ In theological views he might be described as standing between the Evangelical 
party and tho Broad Church ; but his knowledge, coloured by a poetic temperament, 
his superabundant fertility, and elo()uent luxuriance of style, have gained for him a 
uni(|ue position in the theological tlioughtof the last twenty yexta." --^Cdehrities of the 
Century. 


The Monks. 

The Early Franciscans. 

The Hermits. 

Tho Missionaries. 

The Martyrs. 

Seneca. 

Seneca and St Paul. 

Gallio and St Paul. 

Roman Society in tho days 
of St Paul. 

Sanskrit. 

Greek and Hebrew. 

Aryan Migrations, 

Words. 


GENERAL GORZ^ON, C.F. 

Events in the Taeping Rebellion, beint; Reprims of MSS. copied by 
(ienera! Clordon, C. Jk, in his own handwriting; with Monogstiph, 
Introduction, and Notes, by A. Kgmont Hake, Author ofr** The Stoi;^' 
of Chinese (birdon.” With Portrait and Map, demy 8vo, i8.s. ^ 

*^Tbe publication of this volume completes wbat may be called tbo 
narrative of General Gordon's eventful life told in his own words ” — Manchmer 
Oiiartlian. 

“ Tbero is no doubt that a wide circle of rooflers will like to read the story in the 
very words of the gallant Jpader of the * Ever Victorious Army.’ " — Daily Graphic. 

A handy bool^bf reference. 

Companion to the Writing Desk; or. How to Address, Begin, and 
End Letters to Titled and Official Personages. Together with a 
Table of Precedence, copious List of Abl)reviations, Rules for Com- 
•]K>sition and Punctuation, Instructions on Preparing for the Press, &c. 
321110, IS. 

A useful manual which should be in every ofiloe. 

BARON CUVIER. 

The Animal Kuigdom, with considerable Additions by W. B, Carpenter, 
M.D., F.R.S., and J. O. Westwood, F,L.S. New Edition, Illustrated 
with 500 Engravings on Wood and 36 Coloured Plates, imp. 8vo, 

21S. 
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M. GRIFFITH. 

India’s Princes, short Life Sketches of the Native Rulers of India, 
with 47 full-page Illustrations. Demy 4to, gilt top, 2 is. 

The conteatfl ar^ arratiprod In the follovrin^ ortior: — Tan PvnjauK—H.H. The 
Maharaja of Cashmere, n.ir. The Maharaja of Patiala, H.H. The Maharaja of Kapur- 
thalla. BA.7PUTANA — The Maharaja of Ouidpur, The Maharaja of Jeypore, The Maha. 
raja of Jodhpur, The Maharaja of rivsrar, The Maharaja of Bhurtpur. CENTUAri iNtuA 
The Maharaja Holkar of Indore, H.II. The Maharaja Seindia of Gwalior, IJ.H. 
The Begum of Bhopal. Thk Bomba v PitKSinKxVcv— H.U. The Gaikwar of Baroda, H. IJ. 
'I’he Uao of Catch, H.H. Tho Baja of Kolhapur, H.II. The Hawab of Juarrghad, II H. 
The Thttkoro Sahib of Bhavnagar, H.H. The Thakore Sahib of Dhangadra, H.II. Tho 
Thakoro Sahib of Morvi, H.H. The Thakore Sahib of Oondal. SoirrJtKUN ItVnrA — H.H. 
The Nizam of Hyderabad, JI.II. The Maharaja of Mysore, H.H. Tho Maharaja of 
Travancore, <fcc. 

“ A hanasome volume, containing a series of photographic portraits and local views 
with accompanying letterpress, giving biographical and political details, carefully com- 
piled and attractively prosonted.” — Times. 

GEORGE GRRSSIVELL. 

The Diseases and Disorders of the Ox. Second Edition, demy Svo, 
7.S. 6tl. 

“ This is perhaps one of tic beat of the poimlar hooks on the suijject which has 
been published in recent years, and demonstrates in a moat uninistakablo manner 
tho great advance that has* been made in Bovine and Ovino Pathology since the days 
of Youatt. ... To medical men who desire to know something of tho disorders 
of such an important animal— speaking hygienically— as the o.v, the work can bo 
recommended. Lancet. 

C. HAMILTON. 

Hedaya or Guide, a Commentary on the Mussulman Laws. 

Second Edition, with Prefatc and Index by S. O. (Irady, Svo, 35.S. 

The groat Law-Book df India, and one of the most important monuments of Mussul 
manjogislatiou in existence. 

“ A work very high authority in all Moslem countries. It discusses most of the 
'lubjects monttoned in the Koran and Sonna.” — MibLs Mohammedanism. 

A valuable work." — A i.libonk. 

‘ JOSEPH II A YDN. 

Book of Dignities, containing lists of the Official Personages of the 
Ilritish Empire, Civil, Diplomatic, Heraldic, Judicial, Ecclesiastical, 
Municipal, Naval, and Milit^y, from the llarlicst Periods to the 
Pre.senl Time, together with tne Sovereigns and Rulers of the World 
from the Foundation of their respective States ; the Orders of 
Knighthood of the United Kingdom and India, and numerous other 
lists. Founded on Beatson’s “Political Index ” (1806). Remodelled 
and broug^ht down to by the late Joseph Haydn. (fOn*- 
tinned to the Present Time, with numerous additional lists, 
and an Index to the entire Work, by Horace Ockerby, 
Solicitor of the Supreme Court. Demy 8vo, 25s. 

“The most complete official directory in existenco, containing about 1,300 different 
lists.”— Twnew. 

“ The value of such a book can hardly l»e overrated .” — Saturtiatf Review. 

“ A perfect monument of patient labour and research, and invaluable for many 
purposes of reference.” — Truth. 

“This valuable work has cost its editor, Mr Horace Ockerby, a great deal of labour 
and does infinite credit to his research and industry.”— IFcrZd. 
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Re7K H. A\ HAlVEfS, M,A., Author of ** Music and Morah:^ . 

Sir Morell Mackenzie, Physician and Operator, a Memoir, compiled 
and edited frt)in Private Papers and Personal Reminiscences. New 
liditioi^, with I’ortrait and copy of Autograph Letter; from the Queen, 
crown 8vo, 3s. 6d. 


Family Tree. 
Surroundings. 
Boyhood. 

A Vocation. 

The Throat Hosiutal. 


Contents. 
Private Practice. 
Leisure Hours. 

The Emperor. 

The German Doctor.s. 
The Book. 


The Respite. 

The Last V’^oyage. 
Last Glimpses. 

'I he End. 


“ Mr Ilaweis writes not only feartossly, but with remarkable freshness and vigour. 
He is occasionally elo(juent, and even pathetic. In all that he says wc perceive a 
transparent hone.sty and singlonfS.s of purpose.*’ — Saturday RtiVtew. 

“A deeply Interesting book, and one which challenge.** in a most striking and fear- 
less manner the stem verdict which Sir Moreirs owrn profession so generally passed 
upon his conduct before and after the death of his illustrious patient the Emperor. . . 
The volume is full of absolutelj' interesting details, many among them now.” — Dailit 
Tehgi'aph. 


HOIVARD HENSMAN, Special Correspondent of the Pioneer^' 
{^Allahabad) and the “ Daily News'" {London), 

The Afg^han War, 1879-80. Being a complete Narrative of the ("apture 
of Cabiil, the Siege of Sherpur, the Baltic of Ahmed Khel, the March 
to Candahar, anti the tlcfeat of Ayub Khan. With Maps, demy 8vo, 

21s. 


** Sir Frederick Boborts says of the letters hero published in a collected form that 
‘ nothing could be more accurate or graphic.’ As to accuracy no ono can bo a more 
competent judge than tSir Frederick, and his testimony stamps the bo>k before ns as 
constituting especially trustworthy materia! for history. OfaTnuch that bo relates Mr 
Hensman was an eye-witness ; of the rest ho was informed by eye-witnesses immedi- 
ately after the occurrence of the events recorded. There could, therefore, be little (foubt 
a.s to the facts niontione*]. Cro.iibUit.v might »)o concurrent with incorrOlU deductions,, 
but we are assured by Sir Frederick Roberts that Mr Hensmau’s accuracy is complete 
in all respects. Mr Ilensman enjoyed singular advantages during the first part . of tfe ? > 
war, for he was the only a|)ecial correspondent who accompanied the forco*?Wllkh 
marched out of Ali Kheyl in September 1875). One of the most interesting portions of 
the book is that which describes the march of Sir Frederick Roberts from Cabul to 
Candahar. The description of the Maiwand disaster is given with combined clearness, 
simpUefty, and power, an^will bo read with the utmost Interest. Indeed, the book Is 
in every respect interestmg and well writte|||,^nd reflects the greatest credit on the 
author.''— 

SIR JOHN F, ,W, HERSCHEL, Bart,, K,H„ ^c,. Member of 
the Institute of France, ^c, 

Popttlar Lectures on Scientific Subjects. New Edition, crown 8vo, 
6s. 

“ We arc reminded of the rapid progress mode by science within the last quarter of 
a century by the publication of a new edition of Sir John Horsohel’s Popular Lecturer 
on Seientifie Safjjects, In 180 L, spectrum analysis, as applied to the heavenly bodies, 
was referred to as a possibility ; now it is not only an accomplished fact, but the 
analysis of the gases tfjontained in the sun has led to the discovery of one of the u, 
helium, upon the earth. Some of the lectures, such as that on light, are practically 
popular treatises on the particular subject to which they refer, and can be read with 
advantage even by advanced students.”— Westminster Review. 
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■S KEV, T, P. HUGHES. 

Dictionary of Islim. Being a Cyclopaedia i)f the Doctrincb, Riles, 
Ceremonies, and Customs, together with the Technical and Theological 
Terms of the Muhammadan Religion. With numerous Illustrations, 
royal 8vo, £i. 2s. • 

“ Such a work as this has long been needed, and it would bo hard to find any one 
better qualified to prepare it than Mr Hughes. His ‘Notes on Muhammadanism,’ of 
which two editions have appeared, have proved decidedly useful to students of Islam, 
especially in India, and his long familiarity with the tenets and customs of Moslems 
has placed him in the best possible position for deciding what is necessary and what 
superfluous in a ‘ Dictionary of Islam.’ His usual method is to begin an article with 
the text in the Koran relating to the subject, then to add the traditions bearing upon it, 
and to conclude with the comments of the Mohammedan scholiasts and the criticisms 
of Western scholars. Such a method, while Involving an infinity of labour, produces 
the best results in point of accuracy and comprehensivenoss. The difficult task of 
compiling a dictionary of so vast a subject as Islam, with its many sects, its saints, 
khaiifs, ascetics, and dervishes, its festivals, ritual, and sacred places, the dress, 
manners, and customs of its professors, its commentators, technical terms, science of 
tradition and interjiretation, its superstitions, magic, and astrology, its theoretical 
doctrine.^ and actual practices, has been accomplished with singular success ; and the 
dictionary tulll have its place among the standard works of reference in every library 
that professes to take account of the religion which governs the lives of forty millions 
of the Queen’s subjects. The articles on ‘Marriage,* ‘Women,’ ‘Wives,’ ‘Slavery,* 
* Tradition,’ ‘Sufi,’ ‘Muhammad,’ ‘Da’wah’ or Incantation, ‘ Ilurial,* and ‘ (to<I,’ are 
especially admirable. Two articles deserve special notice. One is an elaborate account 
of Arabic ‘ Writing' by Dr Steiugass, which contains a vast quantity of useful matter, 
and is well Illustrated by woodcuts of the chief varieties of Arabic script. The other 
article to which we refer with special emphasis is Mr F. IMncott on ‘ Sikhism.* There 
is something on nearly every page of the dictionary that will interest and instruct the 
students of Kastoru religion, manners, and customs.” — Athenaeum, 

Dictionary of Muhammadan Theology. 

Notes on Muhanimadanisn% by Rev. T. P. Hughes. Third Edition, 
revised and enlaiiged. Ecap. 8vo, 6s. 

“^Altogether an admirable little book. It combines two excellent qualities, abuii. 
dance of facto and lack of theories. ... On every one of the numerous heads (over 
-fifty) into wnich the book is divided, Mr Hughes furnishes a large amount of very 
^va luablo information, which it would be exceedingly diillcult to collect from even a 
^?Bp*iibrary of works on the subject. The book might well bo called a ‘ Dictionary of 
JMuliammadan Theology,’ for wo know of no English work which combines a methodical 
arrangement (and consequently facility of reference) with fulness of information in so 
high a degree as the little volume before us.”— TAc Academy. 

“ It contains muftum in pavvo, and is about the best outlines of the tenets of the 
Muslim faith which we have seen. It has, moreover, the ri^ merit of being accurate ; 
and, although it contains a few passagw^rhich wo would gladly see expunged, it can- 
not fail to Ira useful to all (lovernment employds who have to deal with Muhammadans ; 
whilst to missionaries it will be invaluable.” — The Timei of India. 

“ It is manifest throughout the work that we have before us the opinions of one 
-thoroughly conversant with the subject, and who is uttering no random notions, . . . 
Wo strongly recommend ‘Notes on Muhammadanism.' Our clergy espouially, even 
though they are not mlssiouaries, and have no intention of labouring amongst k^ham- 
.madans, or consorting with them, ought to have at least as much knowledge of the 
system as can be most readily acquired, with a very little careful study, from this use- 
lal treatise.”— Record. 

SIP IV. HUNTER. 

Beng^al MS. Records. A Selected List of Letters in the Board <jf 
Revenue, Calcutta, 1782-1807, with an llistoricsA Dissertation and 
Analytical Index. 4 vols., demy 8vo, 30s. 

.A Statistical Account of Beng^. 20 vols., demy 8vo, 

Any Bookseller at Home and Abroad. 
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J. HUNTER, late Hon, Set. of the British Bee-keepers'" Assdiiation. 

A Manual of Bee-keeping-. Qnitaining Practicyil Information ^or 
Rational and Profitable Methods of Bee Management. Full Instruc- 
tions on Stimulative Feeding, Ligurianising and Queen-raising, with 
deserii^ions of the Americrn Ounb Foundation, Sectional Supers, and 
the best Hives and Apiarian A]>pliances on all Systems. Fourth 
Edition, with Illustrations, crt>wn 8vo, 3s. 6d. 

“ We ttre indebted to Mr J. Hunter, Honorary Secretary of the British Bee-keepers’ 
Association. His Manual of Bcc-keoping, just published, is full to the ver> brim of 
choice and pra(‘tical hints fulb' up to the most advanced stages of Apiarian Science, 
and its perusal has afforded us so much pleasure that we have drawn somewhat largely 
from it for the benefit of our readers.” — Bec-keepere' Magazine (New York). 

“ It is profusely illustrated with engravings, which are almost always inserted for 
their utility. . . . There is an old saying that ‘ easy writing is hard reading,' but wc 
will not sa^-^ thus much of Mr Hunter's book, which, taken as a whole, is perhaps the 
most generally useful of any now published in this country'. ” — The Field. 

MAJOR LEIGH HUN7\ Madras Artuy, and ALEX. S. KENNY, 
M.R. C.S.E. , A. K. C. , Senior Demonstrator of Anatomy at King's 
College, London. 

On Duty under a Tropical Sun. Being some Practical Suggestions 
for the Maintenance of Health and Bodily Comfort, and the Treatment 
oi Simple Disciuscs ; with remarks on Clothing and Equipment. 
Second Edition, crown 8vo, 4s. 

“This little book is devoted to the description and treatment of many tropical 
diseases and minor emergencies, supplemented by some useful hints oti diet, clothing, 
and c(iuipment for travellers in tropical climates. The issue of a third edition proves 
that the book has hitherto been successful. On the whole wo can commend the hints 
which have been given for the treatment of various diseases, but in some places much 
has boon loft to the knowledge of the reader in the selection and application of a 
remedy .”— (imgraphical Magazine. 

“Is written more especially for the rougher ^ex, and is only loss important than 
Tropical Trials ’ because it has had manj' more predecessors, ft is now in a third edition, 
and contains practical suggestions for the maintenance of health and bodily coipfort, 
as well as the treatment of simple diseases, with useful remarks on clothing and e({uip- 
ment for the guidance of travellers abroad .” — Daily Telegraph. 

Tropical Trials. A Handbook for Women in the Tropics. Crow ^i^gy 

“ Is a valuable handbook for women in the East, and, we are glad to sue, now in its 
second edition. It does not treat theoretically of the maladies inoidental to Europeans 
m hot climates, or go deeply into those matters which properly belong to the experi- 
ence<l doctor, but it givc|^»lain, wholesome advice on matters of health, which, wore 
it scrupulously followed, it is not too muckr <0 say would add fifty per cent, to the 
enjo.yment of our countrywomen abroad. She could scarcely have a bettor guide as 
to u'hat to do and what not to do than this excellent handbook, which deserves to be 
included in every woman’s foreign outfit .” — Daily Telegraph. 

lOHN H. INGRAM. 

Th^ Haunted H:>mes and Family Traditions of Great Britain. 

Illuslratcd. Ciown 8vo, 7s. 6cl. 

Epitomised in One Volume by R. U BYRNE, F.R.G.S., 

James’ Naval History. A Narrative of the Naval Battles, Single Ship 
Actions, Notable Sieges, and Da.shing Cutting-out Expeditions, fought 
in the days (^f Howe, Ilood, Duncan, St Vincent, Bridport, Nelson, 
Canijicrdown, Exmouth, Duckworth, and Sir Sydney Smith. Crown 
8vo, 5s. 
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^ MRS^GRACE /OHNSON^ Silver Medallist Cookery ^ Exhibition. 

Anglo-Indian ancJ Oriental Cookery. Crown 8vo, 3s. 6d. 

Overflows with all sorts of delicious and economical recipes." — PoXl Mall Bridget. 

" Housewives and professors of the gentle art of cookery who deplore the dearth 
of dainty dishes wIlHflnd a veritable gold mine in Mrs Johnson’s bookV’— Paf/ Mall 
GazHtc. 

Appeals to us from a totally original standpoint. She has thoroughly and com- 
pletely investigated native and Anglo-Indian cuisines, and brought away the very best 
specimens of their art. Her pillau and kedgree are perfect, in our opinion ; curnes 
are scientifically classed and explained, and some of the daintiest recipes we have ever 
seen arc given, but the puddings particularly struck our fancy. T'uddings as a rule 
are xo nasty ! The pudding that is nourishing is hidoouslv insipid, and of the smart 
pudding it may truly be said that its warp is dyspepsia, and its woof indigestion. Mrs 
Johnson’s puddings are both good to taste and pretty to look at, and the names of 
some of her native di.shc8 would brighten any menu. 

Zr. G, A'EENE, C.I.E., E.C.S., M.R.A.S., 

History of India. From the Karlicst Times to the Present Day. For 
the use of Students and Colleges. 2 vols, wdth Map.s. Crown 8vo, 
1 6s. 

“ The main merit of Mr Keene's performance lies in the fact that he has assimilated 
all the authorities, and has been careful to bring his book down to date. He has been 
careful in research, and has availed himself of the most recent materials. He is well 
known as the author of other works on Indian history, and his capacity for his self- 
imposed task will not be questioned. We must content ourselves with this brief testi- 
mony to the labour and skill bestowed by him upon a subject of vast interest and 
importance. Excellent proportion is preserved in dealing with the various episodes, 
and the stylo is clear and graphic. The volumes are supplied with many useful maps, 
and the appendix include notes on Indian law and on recent books about India.”— 
Ohbe. 

Mr Keene has the admirable element of fairness in dealing with the succession of 
great questions that pass over his piwes. and ho wisely devotes a full half of his work 
to the present century. The appearTOce of such a book, and of every such book, upon 
India is to be hailed at present. A fair-minded presentment of Indian history like that 
confined in Mr Keene’s two volumes is at this moment peculiarly welcome.”~3niwM. 

•An Oriental Biographical Dictionary. Founded on Materhils collected 
the late Thomas William Beale. New Edition, revised and 
■’^^enlargcd, royal 8vo, 28s. 

“A complete biographical dictionary for a country like India, which in its long 
history has produced a profusion of great men, would bo a vast undertaking. The 
suggestion here made only indicates the lino on which the dictionary, at some future 
time, could be almost iudetlnitoly extended, and rendered si^l more valuable as a work 
of reference, (Ireat care has evidently «een taken to secure the accuracy of all that 
has been included in the work, and that is of far more importance than mere bulk. 
The dictionary can be commended as trustworthy, and reflects much credit on Mr 
Keene, t^overal Interesting lists of rulors are given under the various founders of 
dynasties. "—India. 

The Fall of the Moghul Empire. From the Death of Aiirung*cb to 
the Overthrow of the Mahratta Power. A New Edition, with Correc- 
tions and Additions, with Map, crown 8vo, 7.S. 6d. 

This work fills up a blank between the ending of Elphinstone’s and the commence- 
ment of Thornton’s Histories. 

Fifty-Seven. Some Account of the Administration ?l)f Indian Districts 
during the Revolt of the Bengal Army. Demy 8vo, 6s. 
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DR TALBOTT^ and others. , 

Keble Colleg’e Sermons. Second Series, 1877- iSS^, crown Svo, 6s. 

“ To those who desire earnest, practical, and orthodox doctrine in the form of short 
addresses, these sermons will be most acceptable ; and their lofty tone, their eloquent 
wordinir, ant%the thoroujrh manliness of their character, will uonunend them to a wide 
circle of readers." — Mornuirj Post. 

“ Dr Talbot has a second time thoujfhtfully {placed on public record some of the 
lessons which were taught durinjr his Wardenship in Sertru/iis preached in the ChajK'l 
of KeMtt Collefje^ Oxford, 1877-1888. The sermons are fresh and viKorous in tone, and 
evidently come from preachers who were tboroujfhly in touch with their youtliful 
audience, and who Renerally with much acuteness and skill grappled with the 
spiritual and intellectual difficulties besetting nowadays the University career.”— 
Church Tinies. 

G. II. KINAHAN. 

A Handy Book of Rock Names. Fcap. 8vo, 4.S. 

“This will prove, we do not doubt, a very useful little book to all practical geo- 
logists, and also to the reading student of rocks. When a difficulty is incurred as to 
a species of deposit, it will soon vanish. Mr Kinahan’s little book will soon make it 
all clear. The w'ork is divided into three parts. The first is a classified table of rocks, 
the second part treats of the Intjenitc rocks, and the third part deals with those rocks 
which arc styled Derioate. Dana's termination of yte has been most generally used 
by the author, but he has also given the ite terminations for those that like them. 
The book w'ill be purchased, for it must be had, by every geologist ; and as its size is 
smalt, it will form a convenient pocket companion for the man who works over field 
and quarry .” — Pojndar Science Review. 

REV. F. G. LEE, D.D. {Vicar of All Sainis\ Lambeth). 

The Church under Queen Elizabeth. An Historical Sketch. By Rev. 
F. G. Lee, D.D. (Vicar of All Saints’, Lambeth). Second Edition. 

Crown 8 VO, 7s. 6d. 

“There is the same picturesciucness of detail, the same vigorous denunciation, the 
same graphic power, which nmde the earlier booX pleasant reading even to many who 
disagree heartily with its tone and object. . . Dr Lee’s strength lies in very graphic 
description."— iVofcA- and Queries. ^ 

“ 'This is, in many ways, a remarkably fine book. That it is powerfully written no 
one aciiuainted w’ith Dr Lee’s vigorous style would for a moment dispufe .” — Mornitifji 
Post. 

“ Presenting a painful picture of the degradation into which the Church 
in Elizabeth’s reign.’'— Daily Teleyrajih. 

Sights and Shadows. Being Examples of the Supernatural. New 

Edition. With a Preface addressed to the Critics. Crown 8vo, 6s. 

“ This work will bo e^^cially interesting to students of the supernatural, and their 
name is legion at the present moment. It dfedls with more than one branch of what is 
commonly known as spiritualism. The introduction gives a brief resume of various 
forms of magic and divination which have obtained credence in all ages, and later on 
wo find well-authenticated accounts of apparitions, supernatural warnings, hypnotic 
exjperiments, and miracles of healing. Mr Lee evidently believes that * there are more 
things in heaven and earth than are dreamt of in our philosophy,’ and few sane people 
will disagree with him, though they may not be Inclined to accept all his opinions and 
assertions as they stand."— Lady. 

“ Here we have ghostly stories galore, which believers in supernatural visitations 
will welcome as upholders of the faith that is in them. Dr Lee is a hard hitter atn' a 
vigorous controversialist, with a righteous contempt for your Darwins and Stuart 
Mills, and such like folk, and is not emove suggesting that some of them have a decided 
worship of the god Seif. As for ‘ the pompous jargon and silly cynicism which so 
many public scribes again and again make use of to throw discredit upon any phase of 
the supernatural,' I have nothing to say. They can take care of themselves. This 
much 1 know, that 'Sifidits and Shadows’ rives one an eerie feeling os midnight 
approaches and the fire fliokers on the hearth." — Gentlewoman. 
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COL. G. n. MALLESON. 

History of the French in India. From the Founding of Pondicherry 
in 1674, tf) the Capture of that place in 1761. New and Revised 
Edition, will^Maps. Demy 8vo, i6s. ^ 

“ Colonel MallOHon has produced a volume alike attractive to the general reader and 
valuable for its new matter to the special student. It is not too much to say that now, 
for the first time, we are furnished with a faithful narrative of that portion of European 
enterprise in India which turns upon the contest waged hy the East India Company 
against French influence, and especially against Dupleix .” — fUlmhurgh Review. 

“ It is pleasant to contrast the work now before us with the writers first l)old plunge 
into historical composition, which splashed every one within his reach. Ho swims now 
with a steady stroke, and there is no fear of his sinking. With a keener insight into 
imman character, and a larger understanding of the sources of human action, he com- 
bines all the power of animated recital which invested his earlier narratives with 
popularily . "—FortniqhUy Review. 

‘‘The author has had the advantage of consulting the French archives, and his 
volume forms a useful supplement to Orme.’* — Athenctum. 

Final French Struggles in India and on the Indian Seas. New 

lulilion. Crown 8vo, 6s. 

“ How India escaped from the government of prefects and sub-prefects to fall under 
that of commissioners and deputy-commissioners; why the Penal Code of Lord 
Macaulay reigns supreme instead of a (>ode Napoleon; why we are not looking on 
helplessly from Mahe. ICarikal, and Pondicherrj', while the French are ruling all over 
Madras, and spending millions of francs in attempting to cultivate the slopes of the 
Neilgherries, maybe learnt from this modest volume. Colonel Mallcson Is always 
painstaking, and generally accurate; his style is transparent, and ho never loses sight 
of the purpose with which ho commenced to write ." — Saturday Review. 

“ A book dealing with such a period of our history in the East, besides being 
interesting, contains many lessons. It is written in a style that will be popular with 
general readers.’’—^ thenceuin. 

It strikes one as the best thing be has yet done. Searching, yet easy, his pen goes 
with unflagging power through the military wonders of a hundred years, connecting 
the accounts of battles suffloient historic thread,” — Academy. 

• 

Jlistory of oAfghanistan, from the Earlic.st Period lo the Outbreak of the 
^ War of 1878, with map, demy 8vo, l8.s. 

' name of Colonel Malleson on the tiile-pago of any historical work in relation 

to India or the neighbouring States is a satisfactory guarantee both for the accuracy 
of the facts and the brilliancy of the narrative. The author may bo complimentod upon 
having written a History of Afghanistan which is likely to become a work of standard 
autbority."-~jSc(ftsman. ^ 

The Battle-Fields of Germany*from the Outbreak of the* Thirty Years’ 
War to the Battle of Blenheim, with maps and one plan, demy 8vo, 

1 6s. 

“ Colonel Malleson has shown a grasp of his subject, and a power of vivifying he 
confused passages of battle, in which it would be impossible to name any living writer 
as his equal. In imbuing these almost forgotten battlo-lleIdH with fresh interest ami 
reality for the English reader, he is re-opening one of the most important chapters of 
European History, which no previous English writer has made so interesting and 
instructive as he has succeedea in doing in this volume.’’— vtcuefemy. 

Ambushes and Surprises, being a Description of some of the most 
famous instances of the Leading into Ambush anj the Surprises of 
Armies, from the time of Hannibal to the period of the Indian Mutiny, 
with a portrait of General Lord Mark Ker, K..C.B., demy 8vo, iSs. 
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JAMES IRVIN L UPTON, P.R.C. VS., author of The External 
Anatomy of the Horse J Sfc. • 

The Horse : as he Was, as he Is, and as he Oug^ht to Be, wiih 
nUistrations. Crown Svo, 3s. 6d. 

Written with a prood object in view, namely, to create an izflierest in the important 
subject of horse-breedinff, more especially that class known as general utility horses. 
The book contains several illustrations, is well printed and handsomely bound, and we 
hope will meet with the attention It deserves.''— iCm StiKk 

T. MILLER MAGUIRE, M.A., LED. 

American War— Campaigns in Virginia, 1861-2, with Maps. Roy a 
8vo, paper covers, 3s. 6d. 

MRS MANNING. 

Ancient and Mediaeval India. Being the History, Religion, Laws, 
Caste, Manners and Customs, Language, Literature, Poetry, I'hilo- 
sophy, ‘Astronomy, Algebra, Medicine, Architecture, Manufactures, 
Commerce, &c., of the Hindus, taken from their Writings. With 
Illustrations. 2 v(ds., dciny Svo, 30s. 

IRVING MONTAGU {late Special IVar Con'espondent '‘^Illustrated ^ 
Ixrndon Nezvs ”). 

Camp and Studio. Illustrated by the Author. New Edition. Crown 
Svo, 6s. 

"His animated pages and sketches have a more than ephemeral interest, and 
present a moving picture of the romance and the misery of countries and populations 
ravaged by great opposing armies, and many a picturesque episode of personal ex- 
periences ; he is pleasant and amusing enough ." — Daily Sewft. 

" Mr Irving Montagu's narrative of his experiences as war artist of the Illustrated 
London News during the llusso-Turkish war, though late In appearing, may be read 
with interest. War correspondents and artists <UsuaiIy enjoy a fair share of adventure ; 
but Mr Montagu appears to have revelled in dangers whlcjp seem anything but desir- 
able when studied in cold blood. Mr Montagu has much that is fntcresting to tell 
about the horrors of the siege of Kars and the prowess of the fair young Amazon who 
commanded a troop of Bashi-Bazuks, and even seduced a Russian gedoral to her si(^<\ 
How he got to the front in spite of Russian prohibition, disguised as a camp follower, 
how his portmanteau was shelled a few inches behind his back, what he riskcdpMfb' 
what he saw in the memorable lines before Plevna, will be read with great impest. 
The book is well illustrated liy many vigorous sketches, some of which are exceedingly 
humorous."— Athenoeum. 

" A bright chatty record of wars, scenes, and adventures in various parts of the 
world.’’— jfc’cAe, Jh 

Wanderings of a War Artist. ••Illustrated by the Author. New 
Edition. Crown Svo, 6s. 

" Mr Montagu is to be congratulated on an eminently readable book, which, both 
in stylo and matter, is above the average of productions in this kind.”— TAe Momitig 
Post. 

H This is an enchanting book. Equally os writer and os artist, Mr Irving Montagu 
is a delightful companion. This beautiful and exceptionally interesting volume docs 
not by any means exhaust the literary and artistic achievements of the well-know n 
* special ’ of the Illustrated London Ne.trs."—The Daily Notts. 

His own adventures are largely seasoned with stories of other people and anec- 
dotes ho picks up He went through the second siege of Paris under the Commune, 
and some of the best reading in the book is the picture he gives of the state of poor, 
beautiful Paris, setui by the eye of an observing, impartial man, who has no object in 
either exaggerating or under-colouring the work of the Commune .” — The Spectator. 

" The adventures of Mr Montagu are narrated with bumour, and are seldom dull 
reading.”— Gfas//oto Deraid. 
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^/. M^RRIS^ Author of The War in Korea^^'* thirteen years 

* resident m Tokio under the Japanese Board of Wok^. 

Advance Japan. A Nation Thoroughly in Earnest. W'lih over 100 
Illustrations by R. Isayama, and of j>holographs lent by the Japanese 
Legation. 8to, 12s. 6(1. • 

“Mr Morris evidently knows the country well, and is a strong believer in its 
future ; his book will be found a useful summary of recent history, abounding in good 
character sketches, accompanied with photographs, of the leading men.”- Times. 

“ Is really a remarkably complete account of the land, the people, and the institu- 
tions of Jamn, with chapters that deal with matters of such living interest as its 
growing industries and armaments, and the origin, incidents, and probable outcome 
of the war with China. The volume is illustrated by a Japanese artist of repute ; it 
has a number of useful statistical appendices, and it is dedicated to His Majesty the 
Mikado. ’’—(Srofaniaa. 

“Mr Morris, who writes, of course, with thorough local knowledge, gives a very 
complete and eminently readable account of the country, its government, people, and 
rcsourt^e. . . The work, which contains a large number of portraits and other iHustra- 
tioiiH, is decidedly ‘ on the nail,’ and may be recommended not only as a hook to read, 
hut as of value for reference.”— Gazette. 

“ Puts before us a clear view of the point which has been reached. His work is 
historical, social, and descriptive ; we see in it the Japanese of to-day as he really is. 
Mr Morris has also something to say on the Japanese at home -how he cats, how he 
dresses, and how he comports himself ; while wider issues are discussed in the chapters 
treating of the administration of the islands, their ports, communications, trades, and 
armaments.”— Globe. 

“ A well-proportioned sketch of the Japanese of to-day, so recent as to Include the 
results of the war. . . There is much else 1 should like to quote in this able and 
interesting book. It has a good chapter on natural history, and an excellent chapter 
on diet, dress, and manners ; it gives just enough of Japanese history to help the 
ordinary reader who wants to learn his Japan on easy terms ; it has also most useful 
and attractively conveyed information in its brief account of the principal cities of 
Japan, communications and armament, language and literature, mines and minerals.” 

“ He summarises clearly, concisely, the existing knowledge on the Japanese Parlia- 
raenftiry system, territorial and administrative divisions, natural history, domestic 
and national ttustoms, dynastic changes, old feudal institutions, town populations, 
industries, mineral and other natural resources, railways, armaments, the press, and 
■^tl aer su bjects too many for enumeration. Kven the chapter on language and litera- 
tu^^fflikeH an appalling subject interesting. ... Mr Morris has brought his very use- 
ful account of Japan up-to-date. He gives a go(x) summary of the recent war with 
China, and thou proceeds to make some well-considered suggestions on a matter of 
supremo importance to Europe no less than to the two Empires of the Far East.” 


CHARLES MARVIN, 

The Region of the Eternal Fire. An Account of a Journey to the 
Caspian RejTion in 1883. New Edition. With M.aps and Illustra- 
tions. Crow n 8 VO, handsomely bound, 6s. • 

“The leading authority of the English Press on the Central Asian Question is 
Charles Marvin, a man of Iron industry, who has wielded his comprehensive knowledge 
of the region in such a manner as to render eminent service to his country.”— Opinion 
of Arminius Vamhery 

“Charles Marvin’s services in respect of the Russo-Afghan Question have been 
invaluable. He has heard with his own ears the opinions expres^d on the subject by 
Russian generals and diplomatists, and, for the love of England, has spent his own 
money to warn England’s people.”— Opiniort 0 / Colonel MeUleson, “ The Jiusso-Afohnn 
Question^ p. fd>. 


Any Bookselle*" att ffomc an4 Abroad 


20 


Great Reductions in this Catalogue 


IV. a CONNOR MORRIS. 

Great Commanders of Modern Times, and the Campaign of 1815. 

Turenne - Marlborough —Frederick the (ircat- Napoleon- -Welling- 
ton -^loltke. With Illustrations and Plans. Ro^al 8vo, 21s. 

“Mr Morris certainly brings to his task vast reading and exhaustive research.” — 
Ailmxmim. 

“ We gladb' welcome this handsome volume by Judge O’Connor Morris, which gives 
evidence on every page of careful reading and correct judgment. . . . An admirable 
book to place in tlie bands of any student who wishes to get some idea of the history 
of the art of war.’ --^<Yfdem.v. 

“ To the students of war this book will prove of the utmost interest and the greatest 
possible service.’’— Mai tonal Olmervcr. 

“ Writes vividly and well."- Timett. 


CARDINAL NEIVMAN 

Miscellanies from the Oxford Sermons of John Henry Newman, 

D. D. Crown 8vo, gilt lop, 55s* 

“ All tho resources of a ma.ster of English style— except, perhaps one, description-- 
w'ere at his comniaiKl ; pure diction, clear arrangement, irony, dignity, a copious*' 
command of words, combined with a reserve in the use of them — all these qualities 
vvent to make up the ohann of Newman’s stylo, the finest flower that tho earlier system 
of a purely classical education has produced.” — Athenmim. 

“Tho pieces presented to us here are carefully chosen, and answer the purpose of 
tlie present volume. The selections which are contained in it happily avoid any of 
these v^assages which have been the grounds of controversy. As a general rule we are 
able to take in tho teachings of this hook without any arriHe-pemee.^ without any 
feeling that we have ht^re the germ of those theories which estrange their author from 
us .” — A thcuanini. 


COL. F. A. IVIIINVA'FESy late R.H.A.y Jormerly comniamlhii^ 
the Battery. ^ 

Militaiy Regiments— -From Corunna to Sevastopol, the History of 
“C” Battery, “A” Brigade, late “C” Troop, 

Artillery, with .succession of Officers fumi its forniation to the jiresen! 
time. With 3 Map.s, demy 8vo, 14.S. 


EDWARD nRTvMAN, F.Z.S. 

British Butterflies. With many Illu.stralions. Super royal 8vo, 7.s. 6<l. 


DEPVIY SURGEON-GENERAL C. T. PASKE, late of the Bengal 
Army, and Edited hy F. G. AFLAl.O. 

Life and Travel in Lower Burmah, with Frontispiece. Crown 8vo, 6.s, 

In dealing with life in Burmah we are given a pleasant insight into Eastern life ; 
and to those interested in India and our other Eastern possessions, tho opinions Mr 
Poske offers and tl|p suggestions he makes will be delightful reading. Mr Paske has 
adopted a very light style of writing in * Myaniina,* which lends an additional clianii 
to the short historical-cum-geographioal sketch, and t»oth the writer and the editor^ 
are to be commendod for the produ^ion of a reallj' attractive book.’’— OjMmcv ^ 
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Tr(uislaiion of ike famous Passion Play. 

Passion Play at Oberammergau, The, with the whole Drama translated 
into Enjrlish, and the Songs of the Chorus in (Jerman and English ; 
also a Map of ^le Town, Plan of the Theatre, &c. 4to, clol^, 3s. 6d. ; 
paper, 2s. 6d. 

The author of ‘ Charles Lowder ' has done a real serviee in publishini^ a transla* 
tion of ‘ The Passion Play at Oberamniergau,’ with a description of the play and short 
account of a visit there in 1880. To those who have already seen it, this little book 
will recall vividly the experience of what must bo to all a inoiuorable day, while to 
those who are going in 1890 it is pimply invaluable.”-— Crimrd/a/i. 

MARY A. PRA'PTEN. 

My Hundred Swiss Flowers, with a bhort account of Swiss Kerns. 
With 60 Illustrations. Crown 8vo, plain plates, 12s. Od. ; with plaics 
foloiard by handy 25s. 

“The temptation to produce such books as this seems iircsustihle. The 
author feels a want ; the want is undeniable. After more or less hesitation 
he feels he can supply it. It is pleasantly written, and affords useful hints 
as to localities.” — Athenoixoni. 

• A‘. A. PROCTOR. 

Watched by the Dead, a loving .study of Dickens’ luilf-lold tale. Crown 
8 vo, cloth, IS. 6 d. ; boards, is. 

“ Mr Proctor here devotes much study and much ingenious conjecture to restoring 
the plot of ‘ The Mystery of Edwin Drood.’ It would not be fair were we to attempt 
to give in a small compass the result of his labours. It must sutticc to say that those 
who have ocoupied themselves with this curious problem will bo interested in the 
solution here offered for their acceptance.”— or. 

mi/JAM PRpCTORy Stud Groom. 

The Management and Treatment of the Horse in the Stable, 
lyeld, and on the Road. Secimd Edition, Revised and Enlarged, 
Illustrate^. Crown 8vo, 6s. 

There are few who arc interested in horses will fail to profll by one portion or 
this useful work."— 

“^ffWannot do better than wish that Mr Proctor's book may And its way Into the 
hands of all those concerned in the management of the most useful quadruped wo 
possess."- Knfjland. 

There is a fund of sound common-sense views in this work which will bo interest- 
ing to many owners."— Fuld. t 

“ Coming from a praotical hand the woy^hould recommonmitself to the public.”— 
Sportsman. 

WILLIAM RAEPURN ANDREW. 

Raeburn (Sir Henry, R.A.), Life by his Creat-Crandson, William 
Kaelnirn Andrew, with an Ap]>cndix comprising a list of his works 
exhibited in the Royal Academy, Edinburgh. 8vo, los. 6d. • 

“ Mr Andrew’s book, which on this occasion appeals to a wider public, makes no 
pretence to do more than to bring together the biographical fragments concerning 
Raeburn gathered out of various publications and to ‘make them coherent mth a little 
cement of his own.’ Possibly a fuller and more original biography of the greatest of 
our portrait-painters, who was at the same time one of the greatest ornaments of the 
Edinburgh Society of the beginning of the century, may >ct sec the light ; and in the 
meantime we can bo grateful to Mr Andrew tor bringing together and arranginjf so 
rich a store of topographical and personal details connected with his illustrious 
ancestor. In an appendix is a useful annotated catalogue of the 1876 exhibition of 
Raeburn’s works.”— 8cotman. 
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R RIMMER, F.ES, 

The ^nd and Freshwater Shells of the British Isles. lilustritied 
with lo Photographs and 3 Lithographs, containing figures of all the 
princiffil Species. Second Kdition. Crown 8vo, 5*. 

** This handsomely jifot up little volume supplies a long-felt want in a very ingenious 
and trustworthy manner. The author is an enthusiastic conchologist, and writes 
both attractively and well, and in a manner so simple and natural that we have no 
fear that any orditiarily educated man will easily understand every phrase. But 
the feature of this hook which strikes us most is that every s()ecicB of British land and 
freshwater shell has been photographed, and here we have all the photographs, natural 
siise in the albertype process, so that the merest tyro will find no difiiculty in identi- 
fying any shell he may find ." — Science Gossip. 


A l.EXANDER ROGERS {Bombay Civil Service^ Refirod). 

The Land Revenue of Bombay, a History of its Administration, Rise, 
and i'rogress, with 18 Maps. 2 vols., demy 8vo, 30s. 

** Mr Rogers has produced a continuous and an authoritative record of the land 
changes and of the fortunes of the cultivating classes for a full half-century, together 
with valuable data regarding the condition and burdens of those classes at various 
periods before the present system of settlement was introduoed. Mr Rogers now 
presents a comprehensive view of the land a<lministration of Bombay as a whole, the 
history of its rise and progress, and a clear statement of the results which it has 
attained. It is a narrative of which all patriotic Englishmen may feel proud. The old 
burdens of native rule have been lightened, the old injustices mitigated, the old fiscal 
cruelties and exactions abolished. Underlying the story of each district wc sec a per- 
ennial struggle going on between the increase of the population and the available 
means of subsistence derived from the soil. That increase of the population is the 
direct result of the peice of the country under British rule. But it tends to press 
more and more severely on the possible limits of local cultivation, and it can only bo 
provided for by the extension of the modern appliances of production and distribu- 
tion, Mr Rogers very properly confines himself to his own subject. But there is 
ample evidence that the extension of roads, railways, steam factories, and oth<>r 
industrial enterprise's, have played an important part in the solution of the problem, 
and that during recent years such enterprises have been powerfully aided by a% 
abundant currency.’'— -77t« Times. 


ROBERT SEWELL. 

Analytical Historj^f India, from the earliest times to the Abolition of 
the East India Company in i858jaaPost 8vo, 8s. 

” Much careful labour has been expended on this volume. 

” The object of the author in compiling the following analytical sketch of Indian 
history has been to s^ply a want felt by most students of the more voluniinou 
standard works of Mill, Elphinstone, Thornton, and Marshman, for a condensed outline 
in one small volume, which should serve at once to recall the memory and guide the 
eye. * At the same time he has attempted to render it interesting to the general reader 
by preserving a medium between a bare analysis and a complete history ; so that, 
without consulting the eminent authorities mentioned above, the mind mav readily 
grasp the principal outlines of the early condition of India, and the rise and progress 
of the Bast India Company. For the more full comprehension of these facts the author 
has provided, in addition to a table of contents and a chronological index, an index to 
the geographical position of the places to which reference is made In the text, bearing 
the latitudes and longitude as given in Thornton's * Gazetteer of India.’ This will bo 
found not only to aid the student who is but partially acquainted with the map of 
India, but also by moans of occasional accents to guide him in the ordinary pro- 
nunciation of the names.” — Preface. 
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G, P. SANDERSON. 

Thirteen Years among the Wild Beasts of India ; their Haunts and 
Habits, frf)m Personal Observation, with an account of the Modes of 
Capturing and* Taming Wild Elephants. With 21 full-page Illustra- 
tions, reproduced for this Edition direct from the original drawings, 
and 3 Mai)s. Fifth Edition. Fcap. 4to, 12s. 

“ Wc find it difficult to hasten through this interesting book ; on almost every page 
some incident or some happy descriptive passage tempts the* reader to linger. The 
author relates his exploits with ability and with singular modesty. His adventures 
with man-eaters will afford lively entertainment to the reader, and indeed there is no 
portion of the volume which he is likely to wish shorter. The illustrations add to the 
attractions of the book." — Pall Mall Gazette. 

"This is the best and most practical book on the wild game of Southern and 
Eastern India that we have read, and displays an extensive acquaintance with natural 
history. To the traveller proposing to visit India, whether he he a sportsman, a 
naturalist, or an antiquarian, the book will be invaluable : full of incident and sparkling 
with anecdote."— Magazine. 

"This— the fifth edition of a work as charming to read as it is instructive — will be 
welcomed equally by lovers of sport, and of natural history. Though he met with and 
shot many other kinds of wild beasts, the bulk of the volume, well written, well illus- 
trated, and generally well got up, deals chiefly with the elephant, the tiger, the bison, 

' the leopard, and the boar. Mr Sanderson, with exceptional powers of observation, 
cultivated friendly intercourse with the natives ; and he was cotiie(|uently able to utilise 
to the utmost the singularly favourable opportunities enjoj ed by him as director of 
clephant-cipturing operations in Mysore and Chittagong. The result is a book which 
to graphic details of sporting adventures far surpassing the common, adds a correct 
natural history of the animals chiefly dealt with, and particularly the elephant. From 
this real king of beasts. Mr Sanderson carefully removes every exaggeration made both 
for or against him, which had been repeated without any good foundation by one 
writer after another ; he substitutes for fables a description of elephantine anatomy, 
size, habits, and character which may be said to sum up ail that we know for certain 
about the animal, and nearly all that one can wish to know. We should have wished 
to sec this edition brought up to date." The book is more fascinating than a romance ; 
and wo have read it now Aie third time with as great a zest as when we revelled over 
the perusal of the first edition." — Imperial and Asiatic Quarterly Review. 

PROFESSOR SHELDON. 

TteFuture of British Agriculture, how Farmers may best be bene- 

*med. Crown 8vo, 2s. 6d. 

" B'ortunatcly Prof. Sheldon has no mind to play the part of a prophet, but from 
the plenitude of a long experience gives sago counsel how to farm abreast of the time 
and be ready for whatever may ensue. . . . This little book is well worth reading, 
and it is pleasant to find that the Professor by no means ^sixtirs of the future of 
agriculture in England.” — Academy. ^ 

" We welcome the book as a valuable contribution to our agricultural literature, 
and as a useful guide to those branches in which the author is especially qualified to 
instruct." — Nature. 

"In this beautifully printed and well-bound little book Professor Sheldon, in 
his usual happy style, surveys the agricultural field, and indicates what ho thinks 
is the prospect in front of the British farmer, bike a watchman he stands upop bis 
tower — and when asked, What of the night ? he disavows not that we are in the ni^bt, 
but earnestlv declares that the morning someth apace. The professor is an optimist ; 
he does not believe that the country is done, and still less does ho favour the idea that, 
taking a wide survey, the former days were better than these On the contrary, be 
urges that the way out of the wilderness is not by any by-path, but by ^ing right 
ahead ; and, ere long, the man who holds the banner high will emerge triumphant." 
—Scottish Fanner. • 

/. SMITH, A.L.S. 

Ferns : British and Foreig^n. Fourth Edition, revised and greatly 
enlarged, with New Figures, &c. Crown 8vo, 7s. 6d. 
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G reat Redtictions in this Catalogue 


G, BARNE'rr SMITH, Author of History of the Efigtish 
Parliament^ * 

Leaders of Modern Industry. Bioj^raphical Sketches. 

Contents : — The Stephensons, Chmics Knight, Sir (ieorge ]htrns, 
Sir JosfUh Mason, The Wedgwoods, Thomas Brassey, The Fairbairns, 
Sir William Siemens, The Rennies. Crown 8vo, 7s. 6d. 

“ ‘ Leaders of Modern Industry ’ is a volume of interesting biographical sketches of 
the pioneers of various phases of industry, comprising the Stephensons, Charles 
Knight, Sir George Burns, Sir Josiah Mason, the Wedgw'oods, Thomas Brassey, the 
Fairbairns, Sir William Siemens, and the Rennies.’’ — World. 


Women of Renown. Nineteenth Century Studies.. 

Contents -Frederika Bremer, Countess of Blessington, George Eliot, 
fenny Lind, ^^ary Somerville, George Sand, Mary Carpenter, I«uly 
Morgan, Rachel, Lady Hester Stanhope. Crown 8vo, 7s. 6(1. 

Mr Barnett Smith continues his biographical activity. It is not many weeks since 
a volume appeared from his pen on “ Christian Workers of the Nineteenth Century ” ; 
now we have “Women of Renown: Nineteenth Century Studies.” The later is the 
larger and more elaborate work of the two, but in design and e.vecution it is not 
greatly dissimilar from the earlier volume. Desirous of showing what the women of 
eminence whom he has chosen for delineation really were — how they lived, moved, 
and acted—the author ha.s presented them w'herever he could “as painted by them- 
selves or their contemporarjes.” Autobiographies and biographies are thus, as far as 
a^'ailah]e, laid under contribution. In the hands of so capable a compiler as Mr 
Barnett Smith such materials have been skilfully utilised, and the result is a scries of 
brightly written sketches. 


The Life and Enterprises of Ferdinand de Lesseps — The only full 
and Complete English Account of. _ New Edition. Rcvisctl, and 
brought up to the time of bis death, wiui lN:>rtrait^ Crown 8vo, 7s. 61I. 

“ A great part of M. de Lesseps’ career already belongs to history, and is invested 
with a lustre which nothing can obscure. Mr G. Barnett Smith makes this clmr iiT his 
useful and painstaking compilation, . . . It is skilfully executed, and ilHTstratcs apt1y| 
and not altogether Inopportunely, both the poetry and the prose of M. do Lesseps' 
extraordinary career .” — The Timea. * 

“ A very comprehensive life of Ferdinand de Lesseps has been produced n^f». 
Barnett Smith, who has already proved his ability as a faithful and painstaking bio- 
grapher. The career of M. do Lcsseiis was one of great achievements and great 
vicissitudes. This biographer lauds his achievements. The facts of the ])rosccution 
in connection with the Pajama Canal project are elaborately sot forth in this volume, 
to which all readers interacted in the qucstio^i^ould refer for information on a matter 
w'hioh to jMsople not resident in France must have appeared unusually complicated.” — 
Westminster Jieview. 


ARTHUR PENRHYN STANLEY, D.D. {Dean of Westminster), 
Scripture Portraits and other Miscellanies collected from his Published 
Writings. By Arthur Penrhyn Stanley, D.D. Crown 8vo, gilt top, 

5s- 

“ In virtue of his literary genius, his solid acquirements, his manly sense, and his 
sympathetic and generous piety, he ranks among the most eminent and estimable of 
Christian teachers.” — Chambers's fjTicyclopcedia, 

“ These essays ranjfc over a period of twenty years (18.50-1870), and they furnish a 
series of singularly interesting illustrations of the great controversies which have 
agitated that time. . . . Every one, indeed, of his essays has achieved in its day a 
success which makes a recommendation unnecessary.”-- A LLIkonk. 
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•C. GL SOMERVIU.E ami MARTIN ROSS, THE AUTHORS 
• OE AN IRISH cousin:' 

• 

Through Connemara in a Governess Cart. Illu&traicd by W. W. 
Kusscll, fronj Sketches by Edith fE. Somerville. Crown Svo, 3s. 6d. 
“ The quainfc seriousness, the free and hearty fun, the slj' humour of this narrative, 
arc charmingly bright and attractive." — WirrUL. 

“A bright and breezy narrative of two ladies in Connemara who preferred indc- 
pondence and a mule to society and a mail car. Their simple story is divertingly 
told." — Times. 

“The delightful wilderness of mountain, peat bog, and heather, and all that they 
said and did, are graphically described in this chatty and extremely readable volume." 
— Dn ily Teletfraph. 

“ .Sketches of Irish Life, the eccentricities of wandering Savons, and descriptions of 
local scenery, arc worked up in a manner which makes the book a pleasant companion. 
Mr iiusscll has in his illustration ably supported the writers."— J/erni/ir/ I*ost. 

By the same Authors 

In the Vine Country —Bordeaux and its Ncighliuurhood, Illustrated. 
Crown Svo, js. 6d. 

“The genuine fund of wit and humour which sparkles throughout will be enjoyed 
by ‘~(}la»ijow Herald. 

“ The authors have the knack of putting their readers in the situation in which 
they themselves were, and so the book, light and smart as it is, is heartily enjoyable.’ 
—Saif small. 

“ A bright, artless narrative of travel.’’— Times. 

“ There is not a dull line in the volume from the first page to the last." — Lady's 
Pkiorial. 


J. E. TAVIOR, F.L.S., F.G.S., ^c. 

For fuller notices of Dr Taylor’.s Works, .sec Sdcntijic, pp. 33, 34. 
Flowers : Their OrJ^jin, Shanes, T’erfumes, and Colours. Illustrated with 
• 32 Coloured Figures by Sowerby, and 161 WooilcuLs. Second 
I Editioa. Crown Svo, 7.S. 6d. 

Tyie Aquanum : Its Inhabitants, Structure, and Management. Second 
*^^dition, with 238 Wcxidcuts. Crown Svo, 3.S. 6d. 

Half-Hours at the Seaside. Illustrated with 250 Woodcuts. Fourth 
Edition. Crown Svo, 2.s. 6d. 

Half-Hours in the Green L^^es. Illustrate(\vvith 300 Woodcuts. 
Fifth Fklition. Crown Svo, 2s. 6d. 

E. THORNTON. 

A Gazetteer of the Territories under the Government of the Viceroy 
of India. Last Edition. Revised and Edited by Sir Roper 
Lethbridge, C.I.E.,^‘and A. N. Wollaston, C.I.E. Demy Svo, 
1,070 pp., 28s. 


PERCY M, THORNTON. 

Harrow School and its Surroundings. With Maps and Plates. 
Demy Svo, 15s. 
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Great deductions in this Catalogue 


W. M, TORRENS. 

History of Cabinets. From the Union with Scotland to the Ac(juibili(?n 
of Cana<la and Bengal. 2 vols. Demy 8vo, 36s. 

“It is imiwBsible— and, alas! now useless as regards thf writer — to praise 

tins book too highly. It is a clever, sincere, and painstaking contribution to the 
making of modern history, andidl stuaentsof constitutional and parliamentary history 
will find much to interest and instruct them in these able volumes. In all the minor 
matters of references, indexing, and printing every care has been taken. Indeed, all 
is praiseworthy, and the pity is that the writer should have passed away without 
receiving the thanks of students.” — St Javn^B'ft Budget. 

‘ A History of Cabinets’ from the beginning of the Eighteenth Centurj' down to 
the death of George II., which the late Mr M'OuIlagh Torrens reganied as ' the work 
of his life,' was published yesterday. It consists of two volumes of considerable bulk, 
showing at onco that something more than the origin and progress of the Cabinet 
system had occupied the attention of the author. In fact, a history of Caliinets is a 
history of Governments, and a history of Governments is, in a great measure, a history 
of England.” — The Slatulard. 

A. J. WALL. 

Indian Snake Poisons. Tlieir Nature and Effects. Crown 8vo, 6s. 

Contents. 

The Physiological Effects of the Poison of the Cobra (Naja Tripudians). — The Physio, 
logical Effects of the Poison of Eussoll’s Viper (Daboia Kasselbi).— The Physiological 
Effects produced by the Poison of the Bungarus Fasciatus and the Bungarus Ooerulcus. 
— Che Uelative Power and Properties of the Poisons of Indian and other Venomous 
Snakes.— The Nature of Snake Poisons — Some practical considerations connected with 
the subject of Snako.Poisoning, especially regarding prevention and treatment. -The 
object that has been kept in view, has been to define as closely as possible, the con- 
ditions on which the mortality from Snake-bite depends, both as regards the physio- 
logical nature of the poisoning process, and the relations between the reptiles and their 
victims, so as to indicate the way in which we should best proceed with the hope of 
diminishing the fearful mortality that exists. 

JOHN WATSON, ^F.L.S. 

Ornithology in Relation to Agriculture and Horticulture, by various 
writers, edited by John Watson, F.L.S., &c. Crown 8vo, 3s. 6d. * 

List of Contbieutoks. — ^M iss Eleanor A. Ormerod, late Consulting 
Entomologist to the Royal Agricultural Society of England ; O. V. A lpin^ 
F.L.S., Member of the British Ornithologists’ Union; Charles WhitehiMf 
F.L.S., F.G.S., &c., author of “Fifty Years of Fruit Farming”; John 
Watson, F.L.S., author of “ A Handbook for Farmers and Small Holders ” ; 
the Rev. F. O. Morris, M.A., author of “A History of British Birds”; G. 
W. Murdoch, late edit^of The Farmer ; Riley Fortune, F.Z.S. ; T. H. 
Nelson, Member of the Irtish Ornithologies' Union ; T. Bouthwell, F.Z.S. ; 
Rev. Theo. Wood, B.A., F.I.S. ; J. H. Gurney, jun., M.P. ; Harrison Weir, 
F.B.H.S.; W. H. Tuck. 

“Will form a textbook of a reliable kind in guiding agriculturists at large 
in their dealings with their feathered friends and foes alike.” — Qla?gow 
Hertddm 

“This is a valuable book, and should go far to (ulffl its excellent puriiosc. 

. . . It is a bo k that every agriculturist shtmld possess.”— and 
Water, 

“It is well to know what birds do mischief and what birds are helpful. 
This book is the very manual to clear up all such doubts. ” — Yorkshire Post, 

“In these days of agricultural depression it behoves the farmer to study, 
among other subjects, ornithology. That he and the gamekeeper often bring 
down plagues upon the land when they fancy they are ridding it of a pest is 
exceetfingly well illustrated in this senes of papers.” — Scotsman. 
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• SAMUEL WrLBERFORCE, D.D. {Bishop of Winchester). 

Htroes of Hebrew History. Crown 8vo, gilt top, 5s. 

“The tales which ho relates are all Kood, and have a moral aim and purpose.’’ — 
Athenofum. • « 

“ It is written with a natural and captivating fervour.” — Londofti Quarterlfj Review. 

“ An interesting historical account.” — London Lit. Gaz. 

“ Usiuji: his influence as a man of the world for the purpose of modifying those about 
him for good, and making them serve as his instruments for the furtherance of the 
oV)ji>et 8 which he had at heart. He was the most delightful of companions, and the 
wittiest talker of his time. Of his extraordinary versatility and extraordinary powers 
of work, it is impossible to speak at length here, but both qualities are abundantly 
illustrated in his life by Oauon Ashwell.” — Celebrities of the Century. 

S. WELLS WILLIAMS, LI..D., Professor of the Chinese Language 
a)ui Literature at Yale College. 

China-- -The Middle Kingfdom. A Survey of the Geography, (hwern- 
ment, Literature, Social Life, Arts, and History of the Chinese Empire 
and its Inhaintants. Revised Edition, with 74 Illustrations and a New 
Map of the Empire. 2 vols. Demy 8vo, 42s. 

Dr S, Wells Williams’ Middle Kingdom has long occupied the position of a classic. 
It is not only the fullest and most authoritative account of the Chinese and their 
country that exists, but it is also the most readable and entertaining. This issue is 
praoticHlIy a new work — the text of the old edition has been largely re-written and the 
woik h«H been expanded so as to include a vast amount of new material collected by 
Dr Williams during the late years of his residence in China— as well as the most recent 
information respecting all the departments of the Empire. Many now illustrations 
hare been added and the best of the old engravings have been retained. An important 
feature of this edition is a largo map of the Chinese Empire from the best modern 
authorities, more complete and accurate than any map of the country hitherto 
published. 

HARRY WILLIAMS, .R.H. (Chief Inspector of Marhinery). 

Dedicated, by inrmission, to Admiral H.R.H. the Duko of Edinburgh. 

The Steam Navy of Eng^land. Past, l^rcseni, and Future. 

Contewts : — Part I. — Our Seamen; Part II. — Ships and Machinery; 
Part III. — Naval Engineering ; Part IV. — Miscellaneous, Summary, 
Vw«with an Appendix on the Personnel of the Steam Branch of the Navy. 
Third and enlarged Edition. Medium 8vo, 12s. 6d. 

“ It is a series of essays, clearly written and often highly suggestive, on the still 
unsolved, or only partially and tentatively solved, problems connected with the man- 
ning and organisation, and propulsion of our modem waf-sbips, . . being laudably 
free from technicalities, and written in a not unattraotive^atyle, they will recommend 
themselves to that small, but happily increasing, section 01 the general public which 
concerns Itself seriously and intelligently with naval affairs." — Times. 

“ Mr Harry Williams, a naval engineer of long experience and high rank, discusses 
the future requirements of the fleet. He is naturally most at home when dealing with 
points which specially affect his own branch of the service, but the whole hook is well 
worth study ." — Mcmchester Ouardiem. 

“ Must be pronounced a technical hook in the main, although its author expressly 
states that he wrote it ‘ not so much for professional as non-professional men.' Its 
manifest object is to promote the efficiency of our steam navy in times to oome, keeping 
which aim steadfastly In view Mr Williams has brought great knowledge end ability to 
bear upon the endeavour to forecast what provision it would be well to make in order 
to meet the full naval requirements of the British nation. His highly instmctlvo work 
is divided into four parts, under the respective titles of ‘ Our Seamen,’ ‘ Ships and 
Machinery,’ ‘Naval Eoglneering,' and ‘Miscellaneous,’ which again are carefully 
summarised in some fifty pages of eminently readable matter. The three chapters of 
miscellanea deal principally with the coal- endurance, engine-room complements, elec- 
tric lighting, and steam-steering machinery of Her Majesty’s ships." — Daily Teleyraph 
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Great Reductions in this Catalogue 


Professor 11. II. WI /.SO author of the “ Standard History of I ndial^^ 
Glossary of Judicial Terms, including words from the Arabic, 
l^orsian, Hindustani, Sanskrit, Hindi, RcMigali, Uriya, Marathi, 
Ouzaratlv, Tclugu, Karnata, Tamil, MalayaUun, and other languages. 
4I0, cloth, 30s. 


Wyntcr’s Subtle Brains and Lissom Fingers. Crown 8vo, 3s. 6d. 


CON'l ENTS. 


Tho Burioil Roniau City in Britain. 

“ Silvertown." 

Atlvertiaing. 

Vivisection. 

Tho New Hotel System. 

’I'lie llcsturation of our Soil. 
lialf-IIours at tho Keusiugtou Museum. 
Mudio’s Circulating Library. 

Fraudulent Trade Marks. 

Superstition : Whore docs it End ? 

'J’bo Now Countorblast to Tobacco. 

Air Traction. 

Illuminations. 

Doat'Building by Machinery. 

Tho Effects of Railway Travelling upon 
Health. 

'I’he Working‘Men’8 Flower Show. 
MoHsagos under the Sea. 

Town Telegraphs. 

The Bread We Eat. 


Early Warnings. 

Dining Rooms for the Working Classes 
Railway and City Population. 

A Day with tho Coroner. 

The English in Paris. 

The Times Newspajicr in 17t)a. 

Tho Under-Soa Railroad. 

C>h, the Roast Beef of Old England 
Physical Education. 

Advice by a Retired Physician. 

The Clerk of tho Weather. 

Portsmouth Dockyard. 

Village Hospitals. 

Railways, the Groat Oivilisors. 

On taking a House. 

Photographic Portraiture. 

Doctor’s Stuff. ^ 

Smallpox in London, 

Hospital Dress. 

Excursion Trains. 


Altogether ‘ Subtle Brains and Lissom Fingers ’ is about the pleasantest boo^aal^ 
sliurt (’ollocted papers of chit chat blending iurorniatiou with arnusomont, and not over- 
tisking tho attention or the intolligcnce, that wo have soon for a good while .” — London 
Header. 


LIEUT. G. J. YOUNG fJUSB AND, Queen's Own Cories of Guides. 

Eighteen Hundred Miles in a Burmese Tat, through Furmah, Siam, 
and the Kastern Shan States. Illustrated. Crown 8vo, 5s. 

Tboiy is a good deal of jocular description in this hook, which, as the reader will 
easily see, has been introduced with an eye rather to amusement than to accuracy; but 
after all the volume will have repaid tho reader for the few hours whieh may be spent 
in its perusal if it conveys to him, as it is calculated to do, a fair impression of the 
diillculties which besot the wayfarer in a strange land who, when in search of the 
pleasures of travel, begins his journey where he should leave off, and ends It where he 
should have started.” — Athenaeum. 

” Mr Younghusband'iP account of his adventures is written simply and without 
exaggeration, but on the whole we think we would rather read about the Shan country 
than travel in it.” — Literary World. 
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Scientific .XKIlorfts : inclu&ing 3Botan^, IHatural 
IbistotB, S.C. 

E. BOiVAVIAi Af.D.i Bngade-Surgeofi.t Indian Alediial Service, 

1 he Cultivated Oranges and Lemons of India and Ceylon. Demy 
8v(>, with (^blong Atlas Volume of Plates, 2 vols. 30s. 

R. BRArrilWAITE, M,D., F.L.S., 

The SphagnaceaCy or Peat Mt)sses of Europe and North America. 
Illustrated with 29 Idates, coloured by hand. Imp. Svo, 25s. 

“ All miiBoolOjgriBts will be delighted to hail the appearance of this important work. 
. . . Never before has our native mosa-ilora been ho carefully figured and described, 
and that by an acknowledged authority on the subject.” — Science Gossip. 

MoHses, perhaps, receive about as little attention from botanists as any class of 
plants, and considering how admirably mosses lend themselves to the collector’s 
purposes, this is very remarkabio. Something may be duo to the minuteness of the 
size of many of the species, and something perhtii)a to the difllculties inherent in the 
systematic tre.atment of these plants ; but we fancy the chief oausc of comparative 
neglect with which they are treated is to bo sought in the want of a good illustrated 
Knglish treatise upon them. In the work which is now before us. Dr Braithwaite aims 
at ])lrtcing tbo British mosses on the same vantage-ground as the more favoured classes 
of the vegefablo kingdom ; and judging from the sample lately issued, be will succeed 
in his endeavours.” — Popular Science Review 

B. CARRJNGTON, M.D., B\R.S, 

British Hepaticse. Containing Descriptions and Figures of the Native 
Si)ecies of Jungerinannia, Marchantia, and Anthoccios. Imp. Sv o, 
sewed, Parts i to 4, plain plates, 2.s. 6d. each ; coloured plates, 
3s. 6d. each. 

^ M. C, SOOAE, M.A., LL.D, 

TJie British Fungi : A Plain and Easy Account of. With Coloured 
Plates of 40 Species. Fifth Edition, Revised. Crown Svo, 6s. 

‘•Mr Cooke writes for those whose education and means are limited, and with pre- 
eminent success. It is really a pleasure to read the manuals which he has published, 
»i«i«hey are up to the mark, and so complete as to leave hardly anything to be desired. 
The new work on the fungi appears to be equally valuable with those which ho has 
alieady printed. It contains descriptions of the esculent fungi, the manner in which 
they are prepared for the table, how to discriminate the nutritious from ibo poisonous 
species, detads of the principles of their sclcntiflc uittS8iflc|tion, and a tabular arrange- 
mont of orders and genera.” 

Handbook of British Hepaticae. Containing DescrijUitins and P'iguros 
of the Indigenous S])ccics of JVIarchantia, lungermannia, Rircia, and 
Anthoccros, Illustrated. Crown 8vt), 6s. 

“ It is very creditable to Mr Cooke that the drawings in his book are all sketches 
from nature made by his own pencil. This shows work, and is more respectiWMe than 
the too common practice of copying engravings from the authorities in the particular 
branch of science. This little book Is valuable, because in some rospc'cfs it is certainly 
n good guide-book to a number of edible fungi unknown to the public.” — Popular 
SciencJi Review. 

“ Frobahly no group in the British flora has received so little attention as the 
Uepatfcni. Dr M. O. Oooko has now filled up the gap by producing a ’Handbook of 
the Briti.Hh Oepaticse,' containing full descriptions of all the sp^ios, about two hundred 
in number, known to inhabit the British Islands.” — Nature. 

AT. C. Cooke s Books continued. 
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Great Reductions in this Catalogue 


M. C. COOKE, M.A., LL.D,—contimied. 

Our Reptiles and Batrachians. A Plain and Easy Account of the 
Lizards, Snakes, Newts, Toads, Frogs, and Tortoises indi^nous^ to 
Great Britain. New and Revised Edition. With orig^inal Coloured 
Pictures of every Species, and numerous Woodcuts. Crown 8vo, 6s. 

Contents. 

Eeptllflfi and Snake-stonoa. The Blind Worm. The Common Frofir. 

The Common Lizard. The Common Snake. The Edible Fro»;, 

The Sand Lizard. The Smooth Snake. The Common Toad. 

The Green Lizard. The Viper, or Adder. Common Smooth Newt or 

The Natterjack. Great Water Newt. Eft. 

Palmate Newt. Gray's Banded Newt. The Ilawk’s-Bli] Turtle. 

The Leathery Turtle. Amphibia or Batrachians. Appendix. 

“ Mr Cooke has especially distin/^uished himself as a student of the fungi and the 
fresh- water algee, his works on these orders being the standard treatises in English. 
He has also paid some attention to zoology and chemistry, his education in these as in 
other sciences being obtained by persistent self-instruction.*’ — Celebrities of the Century. 

Rust, Smut, Mildew, and Mould. An Introduction to the Study of 
Microscopic Fungi. Illustrated with 269 Coloured Figures by J. 
E. Sowerby. Fifth E«lition, Revised and Enlarged, with A]>pendix 
of New Species. Crown 8vo, 6s. 

Those of our readers who are the happy possessors of microscopes would welcome 
thi.s hook with delight, as opening the way to a definite study of a most interesting 
brancsb of plant life. The minute fungi, here so faithfully depleted by Mr Sowerby, 
and so carefully described by Dr Cooke, have not only beauty of form and colour, but 
wonderful life-histories. Every hedge or lane or piece of waste ground, even in the 
suburbs of large towns, will provide specimens, which may be easily preserved on tho 
p’ants which they attack or mounted as microscope slides. 

Important to Botanists and Students of Natural Ilistofy. 
European Fungi (Hymenomycetum) — Synoptical Key to. Cooke 
(M. C. ) and Quelet (L., M.D., t'i;c.)-j-Clavis Synoptica Ilyinenomy- 
cetum Europajorum. Fcap. 8vo, 7s. 6d. ; or, ipterleaved with ruled 
paper, 8s. 6(1. 

** Without pretending to high scientific quality, the work throughout is well litt^d to 
instruct and to attract a class of readers who might shrink from grafipling with a^ 
Bciontiilc text-book." — Saturday Review. 

BASON CUV/ER. 

The Animal Kingdom. With considerable Additions by W. B. 
Carpenter, M.D., F.K.S., and J. O, Westwood, F.I..S. New 
Edition, Illustrate^ with 500 Engravings on Wood and 36 Coloured 
Plates. Imp. 8yj, 21s. 

/. HUNTER, late Hon. Sec. of the British Bee-keepers* Association. 

A Manual of Bee-keeping. Containing Practical Information for 
Rational and Profitable Methods of Bee Management. Full Instruc- 
tions on Stimulative Feeding, Ligurianising and Queen-raising, with 
flkiscriptions of the American Comb Foundation, Sectional Suj)crs, 
and the be.st Hives and Apiarian Appliances on all systems. Fourth 
Edition. With IUustration.s. Crown 8vo, 3s. 6d. 

** We cordially recommend Mr Hunter's neat and compact Manual of Bee-keeping. 
Mr Hunter writes clearly and well ,” — Scienee Oossip. 

** We are indebted to Mr J. Hunter, Honorary Secretary of tho British Bee-keepers’ 
Association. Hia Miuiual of Bee-keeping, just published, is full to the very brim of 
choice and practical mnts fully up to the most advanced stages of Apiarian Science, 
and its perusal has afforded us so much ple.asure that wo have drawn somewhat largely 
from it for the benefit of our readers.” — Bee-keepers' Magazine (New York). 
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• G. H. PINAHAN. 

A Handy Book* of Rock Names. Fcap. 8vo, 4s. 

» “ This will prove, we do not doubt, a very useful little book to all practical geologists, 
and also to the reading student of rocks. When a difficulty is incurred as to a 
spotdes of deposit, it will soon vanish. Mr Kinaban’s little book will soon make it all 
clear. The work ft divided into three parts. The first is a classifled trfhle of rooks, the 
se^cund part treats of the higenUe rooks, and the third part deals with those rocks wnich 
are styled Derivate. Dana’s termination of yte has been most generally used by Iho 
author, but he has also given the ite terminations for those that like them. The book 
will be purchased, for it must be had, by every geologist: and as its size is small, it will 
form a convenient pocket companion for the man who works over fleld and quarry.” — 
Popular Science Review. 

Professor E. LANKESTEK. 

The Uses of Animals in Relation to the Industry of Man. New 
Edition. Illustrated. Crown 8vo, 4s. 

Silk, Wool, Leather, Bone, Soap, Waste, Sponges, and Corals, Shell-fish, Insects, 
Furs, Feathers, Horns and Hair, and Animal Perfumes, are the subjects of the twelve 
lectures on “ The Uses of Animals.” 

“In his chapter on ’ Waste,’ the lecturer gives startling insight into the manifold 
uses of rubbish. ... Dr Lankester finds a use for everything ; and he delights in 
aruilysing each fresh sample of rejected material, and stating how each of its com- 
ponent parts can be turned to the best account.” — Athenatuni. 

Practical Physiologfy : A School Manual of Ijealth. With numerous 
Woodcuts. Sixth Edition. Fcap. 8vo, 2s. 6d. 

Contents. 

Constitution of the Human Body. Breathing, or the Function of Kespira. 

Nature of the Food supplied to the Human tion. 

Body. The Structure and Functions of the 

Digestion, and the Organs by which it is Skin. 

performed. The Movements of the Human Body. 

Nature of Blood and its Circulation by the The Brain and Nerves. 

Heart. • The Organs of the Senses. 

“ Writing for schoolboys, Dr Lankester has been careful to consult their tastes. 
There arc passages in this little work which will make it popular, and the instructor 
win probably be hailed by a name which is new to people of his class, that of a 
‘ regular brisk.’ ” — Athenceum. 

MPS LANKESTEK. 

irtflks about Health ; A Book for Boy.s and Girls. Being an Explana- 
tion of all the Processes by which Life is Sustained. Illustrated. 
Small 8 VO, is. 

The Late EDWARD NEW ALAN, F./..S. 

British Butterflies. With maaw Illustrations. Skper royal 8vo, 7s. 6d. 

“ The British butterflies have found a good friend in Mr Newman, who has given 
us a history of their lives—from larva to tmatjo, their habits and their whereabouts— 
which 's one of the most perfect things of the kind. And we are glad to read the 
authot I statement that his work has attained, while in progress, a sale that is almost 
unukUtf table in English scientific works. Firstly, the work consists of a scries of 
nonces CO the young who may be disposed to go butterfiy-hunting. And in tliem wo 
find tne author’s great experience, and we commend this part of bis work to our 
readers. The next part deals with the subjects of anatomy, physiology, and embryo- 
logy of the insects ; and finally wo come to the separate account of each species. This 
latter is admirably given. First comes a capital engraving, life size, of the species, 
and then follows in order the life, history, time of appearance and locality, ooeupying 
from a page to a page and a half or two pages of a large quarto (or nearly so) volume. 
All this is done well, as we might expect from the author ; it i%olear, intelli^ble, and 
devoid of much of the rubbish which abounds in books of this kind generally. Wc 
must conclude by expressing the hope that all who are interested in Insects will make 
themselves aquaintea with the volume."— Pojpwiar Silence BeoUno. 
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MARY A. PRATTEN. 

My Hundred Swiss Flowers. With a Short Account of Swiss Fetns. 
With 6o Illustrations. Crown Svo, plain plates, I 2 s. 6d. ; coloured 

tcmptiUion to produce such books as this seems irresfstible. The author 
feels a want ; the want is undeniable. After more or less hesitation he feels he can 
supply it. It is pleasantly written, and affords useful hints as to localities.” — 
Athniceum. 

S, L. PUMPHREY. 

A Little Brown Pebble, with lo full-page cuts. Fcajj. 4to, 3s, 6(1. 

“ In the story of ‘ A Little Brown Pebble,’ its writer endeavours to introduce geo- 
logical science into the nursery, showing what strange creatures lived in the ancient 
R(-a.s, what monsters inhabited the priinex ol forests, and how our country alternated 
between torrid heats and an arctic cold. The accuracy of the information is guaran- 
teed l)y oontpeteiit authorities, and the illustrations are spirited. There is no reason 
why the attempt should not succeed.”— Acarfewj/, 2l8t December 1889. 

R, RIMMER, EES. 

The Land and Freshwater Shells of the British Isles. Illus- 
trated with 10 rhotographs and 3 Lithographs, containing figures of 
all the principal Species. Second I’ldition. Crown Svo, 5s. 

“ I'his handsomely got up little volume supplies a long-felt want in a very ingenious 
and trustworthy manner. The author is an enthusiastio conchologist, and writes 
i.'oth attractively and well, and in a manner so simple and natural that we have no 
f**ar that any ordinarily educated man will easily understand every phrase. But the 
toature of this book which strikes us most is that every species of British land and 
freshwater shell has been photographed, and here we have all the photographs, natural 
size in the albertype prooess, so that the merest tyro will find no difficulty in identi- 
fying any shell be may find .” — Science liewim. 

/. SMITH, AaL.S. 

Ferns : British and Foreign. Fourth Edition, revised and greatly en- 
larged, with many illustrations. Crown Svo, 7s. 6d. • 

Hloch i^enus is described, and the technical characters upon whichS)it is founded^ 
arc shown in the accompanying illustrations, and the indispensable technical terms 
are explained l>y examples The meaning and derivations of the botanical iiiuxieHMf 
ferns are also given in sufficient detail and with sufficient accuracy to meet th^wants 
of amateurs, if not of scholars. But perha|)s the most valuable part of the work is that 
devoted to instruction in the cultivation of ferns, which occupies some seventy pages 
of the book. A bibliography of the subject and an excellent index make up the 
remainder of this useful volume, which w'e recommend to all persons desirous of know- 
ing something more aboi|0C ferns than being to recognise them by sight.”— Field. 

** Mr Smith’s work entitles him to admiration for his industry and for the manifest 
care with which he has studied his subject ; and his present enlarged a ork will certainly 
liecomc and be a standard Iil»rary book of reference for all ptcridologists and orna- 
mental gardeners (whether professional or amateur) who devote attention to filiculture. 
And there really is no family of plants which is more elegant than arc ferns. Indi- 
«renous British ferns alone afford a most interesting scope of research and collection.” 
— WmOian Review. 

** This is a new-and enlarged edition of one of the best extant works on British 
and foreign ferns which has been called for by the introduction, daring the interval 
of ten years which has elapsed since the issue of the first edition, of a number of exotic 
species which have been collected and arranged under their respective genera and 
tribes as an appendix. There are thus introduced 234 entirely new species. The sixty 
pages devoted to a treatise on the cultivation of ferns are invaluable to the fern-grower, 
professional or amateur, describing the conditions under which ferns grow in their 
native country— know h dge which is essential to their realiy successful cultivation 
in this .” — Rural Wcrrld. 
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. E. TAYLORy F.L.S.y F.G.S. 

Flowers: Their *Orig’in, Shapes, Perfumes, and Colours, Illus- 
trated with 32 Cofoured Fig’ures bjr Sowerby, and 16 1 Woodcuts. 
Second Edition. Crown 8vo, cloth gilt, 7s. 6d. 

Contents 

The Old and New Philosophy of Flowers— The Oeolofirica] Antiquity of Flowers 
and Insects— The Oeo^raphicaJ Distribution of Flowers— The Structure of Flowering 
Plants — Kclations between Flowers and their Physical Surroundings— Relations 
between Flowers and the Wind— The Colours of Flowers— The External Shapes of 
Flowers— The Internal Shapes of Flowers — The Perfumes of Flowers— Social Flowers 
— Birds and Flowers— The Natural Defences of Flowering Plants. 

** This is an altogether charming book, full of wisdom, cheerful, simple, attractive, 
and infomied throughout with a high purpose. Its object is to place within reach of 
the general public in an agfreeable form the results of the most recent nnd compre- 
hensive botanical research. The author is so bold as to ask why flowers were made, 
and is not without moans to answer the question reverently an<l truthfully. Ho 
connects them by the aids that science supplies with the history of creation, and the 
records of the rocks, and with the history of man, atid the progress of the agricultural 
and horticultural arts. He tells us how they are influenced b^' soil and climate, how 
changed and multiplied by insects and other agencies, how their seeds are blown 
about the world, ana how by innumerable divine appointments it at last comes about 
Chat the life of a man is environed and beautified with flowers. The work is rich in 
the resxiltri of travel, and it happily connects the vegetable products of the globe with 
the conditions that favour them and the wants they satisfy. It is therefore a book 
for all ages, and for botanists and gardeners, as well as lor such as rather too gladly 
confess they know nothing about plants. Wo sbobld like to see it on every 
family table in the whole length and breadth of the United Kingdom.” — Gardeners' 
Magazine. 

The Aquarium : Its Inhabitants, Structure, and Manag^ement. 

Second l^dition, with 238 Woodcuts. Crown Svo, 3s. 6d. 

“Few men have done more to popularise the natural hiftory science than the late 
Dr Taylor. The work before us, while intended as a handbook to public aquaria, is 
responsible for many attempts, suc^sful and otherwise, at the construction of the 
domestic article. The took is replete with valuable information cunceniing persons 
and^hings, while the directions for making and ntan.iging aquaria are very clear and 
concise. The illustrations are numerous, suitable, and very good.” — Schoidmmter. 

% ‘*The ichilhyologist, be it known, is not such a fearful or horrific ‘sort of wild- 
fowl * as his name would seem to argue him. The prevalence of the breed, the extent 
of the zeal of its enthusiasm, and the number of the aquaria it has 

built for itself in town or country, are all part and parcel of that ‘ march of science ' 
which took its impetus from Darwin and the ‘ Origin of Species.’ Those who do not 
already know that useful book, ‘ The Aquarium,* by Mr J. E. Taylor, Ph.D., F.L S., 
&c., should procure this new edition (the sixth). It" forms a convenient handbook or 
popular manual to our public aquaria. The aquarium, its^ihabitants, its structure 
ana its management, are the author’s etfiSoial care And wlA the help of well-known 
works and a wide experience he has mani^^d to put together a most praiseworthy 
book.” — Science Siftings. 

Half’ Hours in the Green Lanes. Illustrated with 300 Woodcuts. Fifth 
Edition. Crown Svo, 2s. 6d. 

“A book which cannot fail to please the young, and from which many amolder 
reader may glean here and there facts of interest in the field of nature. Mr Taylor 
has endeavoured to collect these facts which are to be recorded daily by an observant 
country gentleman with a taste for natural history ; and he has attempted to put them 
togetibier in a clear and simple style, so that the young may not only acquire a love for 
the investigation of nature, but may also put up (by reading this little book) an im- 
portant store of knowledge. We think the author has succeeded in his object. He 
h8u9 made a very intereawg little volume, not written above th% heads of its readers 
as many of those books are, and he has taken care to have most of his natural history 
observations very aoouratelj illustrated.” — Popular Science Review. 

J. E. Taylo'Ys Books coniinued. 


Any JBoohseller at Ho'tne and Abroad 



34 


Great Reductions in this Catalopie 


/. E, TAYLOR, F.L.S., KG.S,— continued 

Half-Hours at the Seaside. Illustrated with 250 Woodcuts. Foiltth 
Edition. Crown 8vo, 2s. 6d. 

** The lov&of natural history has now become so prevalent, at least among purely 
Bnglisb readers, that we hardly meet a family at the seaside one of whose members 
has not some little knowledge of the wonders of the deep. Now, of course, this love 
of marine zoology is being vastiy increased by the existence of the valuable aquaria 
at the Crystal i'alaoe and at Brighton. Still, however, notwithstanding^ the amount 
of admirable works on the subject, more especially the excellent treatises of Gosse 
and others, there was wanted a cheap form of book with good illustrations which 
should give a clear account of the ordinary creatures one meets with on the sands 
and in toe rook pools. The want no longer exists, for the excellent little manual that 
now lies before us embraces all that could be desired by those who are entirely ignorant 
of the subject of seaside zoology, while its mode of arrangement and woodcut^ which 
are carefully drawn, combine to render it both attractive and useful.”— i^optctor 
SeUfnce Review. 


IRiBitifl, IDetertnar?, anB Bgriculture. 

EDWARD L. ANDERSON. 

How to Ride and School a Horse. With a System of Horse Gym- 
nastics. Fourth Edition. Revised and Corrected. Crown 8vo, 2s. 6d. 
“ He is well worthy of a hearing .” — HtiVe Life. 

“Mr Anderson Is, without doubt, a thorough horseman." — The Field. 

** It should be a good investment to all lovers of horses.” — The Farmer. 

“ There is no reason why the careful reader should not be able, by the help of this 
little book, to train as well as ride his horses.** — Land and Water. 

JAMES IRVINE L UPTON, F.R.C.V.S. 

The Horse, as he Was, as he Is, and a^ he Oug’ht to Be. Illustrated. 
Crown 8vo, 3s. 6d. 

** Written with a good obleot in view, namely, to create an interest in the im- 
portant subject of horse-breeding, more especially that class known as general uulity 
horses The book contains several illustrations, is well printed aaq< handsomely, 
bound, and we hope will meet with the attention it deserves.” — Live Stock Journal. 

WILLIAM PROCTOR, Stud Groom. 

The Management and Treatment of the Horse in the Stable, Field, 
and on the Road. New and Revised Edition. Crown 8vo, 6s. 
“There are few wll® are interested in horses will fail to profit by one 
portion or another of iJhis useful worka«> Coming from a practical hand the 
work should recommend itself to the public.’’ — SpoHsmmi. 

** There is a fund of sound common-sense views in this work which will be 
inteorestlng to many owners.” — Field. 

GEORGE GRESSWELL. 

ThelDiseases and Disorders of the Ox. Second Edition. Demy 8vo, 

7s. 6d, 

“ Tliis is perhaps one of the best of the popular books on the subject Which has been 
puhUsbed in recent years, and demonstrates in a most unmistakable manner the great 
advance that has been made in Bovine and Ovine Pathology einoe the days of Youatt. 
... To medical men who desire to know something of the disorders of such an 
important animal— speaking bygientoally— as the Ox, the work oan be recommended.*' 
•—The Lancet. 

“ It is clear, concise, and practioal, and would make a very convenient handbook of 
reSerenoe."— Saturday Revim. 
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PROFESSOR SHELDON. 

The Future of British Agriculture. How Farmers may best be 
Benefited. Crown 8vo, 2s. 6d. 

** Fortunately Prof. Sheldon has no mind to play the par^ of a prophet, 
but from the plenitude of a long experience gives sage counsel how to farm 
abreast of the time and be ready for whatever may ensue. . . . This little 
book is well worth reading, and it is pleasant to find that the professor by 
no means despairs of the future of agnculture in England.’' — Aeojdjemy. 

*’We welcome the book as a valuable contribution to our agricultural 
literature, and as a useful guide to those branches in which the author 
is especially (][ualified to instruct.” — Nature. 

“In this beautifully printed and well-bound little book of 158 pp., 
Professor Sheldon, in his usual happy style, surveys the agricultural field, 
and indicates what he thinks is the prospect in front of the British farmer. 
Like a watchman he stands upon his tower — and when asked, What of the 
night ? he disavows not that we are in the night, but earnestly declares that 
the morning cometh apace. The professor is an optimist ; he does not believe 
that the country is done, and still less does he favour the idea that, taking a 
wide survey, the former days were better than these. On the contrary, he 
urges that the way out of the wilderness is not by any by-path, but by going 
ri^t ahead ; and, ere long, the man who holds the banner high will emerge 
triumphant ." — SeottUh Farmer. 


JOHN WATSON, F.L.S. 

Ornithology in Relation to Agriculture and Horticulture, by various 
writers, edited by John \^atson, F.L.S., &c. Crown 8vo. 3s. 6d. 

List of Contmbutohs. — M iss Eleanor A. Ormerod, late Consulting 
Eatomologist to the Royal Agricultural Society of England ; O. V. Aplin, 
F.L.S., Member of the British Ornithologists’ Union; Charles Whitehead, 
F.L.S., KG.S., &c., author of “Fifty Years of Fruit Farming”; John 
Watson, F.L.S., author of “A Handbook for Farmers and Small Holders 
ih^lev. F. O. Morris, M. A., author of “A History of British Birds" ; G. W. 
Murdoch, late editor of The Farmer ; Riley Fortune, F.Z.S. ; T. H. Nelson, 
Member of the British Ornithologists’ Union ; T. Southwell, F.Z.S. ; Rev. 
Theo. Wood, B.A., F.I.S. ; J. H. Gurney, jun- M.P. ; Harrison Weir, 
F.R.H.S. ; W. H. Tuck. 

“ Will form a textbook of a reliable kind in guiding agriculturists at large 
in their dealings with their feathered friends and foes alike.” — Glasgow 
Herald. 

“ This is a valuable book, and should go far to fulfil its excellent purpose. 
... It is a book that every agriculturist should possess .” — iJmd and 
Wa/ter. 

“It is well to know what birds do mischief and what birds are helpful. 
This book is the very manual to clear up all such doubts.”— For A»ktre Post. 

“In these days of agricultural depression it behoves the former to study, 
among other subjects, ornithology. That he and the gi^ekeeper often bring 
down plagues upon the land when they fancy they are ridding it of a pest is 
exceedin^y well illustrated in this series of papers.”— lycoisman. 
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dbtna, 5apait, anb tbe East. 

SURGEOK-MAJOR L. A. WADDELL, M.B., F.L.S., F.R.G.S., 

Member of the Koyal Asiatic Society, Anthropological Institute, 

The Buddhism of Tibet, with its Mystic Cults, Symbolism, and Mytho- 
in its Relation to Indian Buddhism, with over 200 Illustra- 
tions. Demy 8vo, 31s. 6d. 

SvKOPSis or Contents :—Introductor}'. Historioal: Changes in Primitive Bud- 
dhism leading to Lamaism— Kise, Development, and Spread of Lamaism— The Sects of 
Lamaism. Dwtrinal : Metaphysical Sources of the Doctrine— The Doctrine and its 
Morality— Scriptures and Literature. Monastic : The Order of I^mas— Daily Life and 
Routine — Hierarchy and Reincarnate Lamas. Buildinffs: Monasteries — Temples and 
Cathedrals— Shrines (and Relics and Pilgrims). Mythology and Gods : Pantheon and 
Images — Sacred Symbols and Charms. Ritval and Sorcery : Worship and Ritual— 
Astrolo^ and Divination— Sorccr 3 ' and Necromancy, h'esttvals and Plays : Festivals 
and Holidaj's— M} stic Plays and Masquerades and Sacred Plays. Popular Lamaism : 
Domestic and Popular Lamaism. Aj^endieea: Chronological Table — Bibliographj’ — 
Index. 

“ By far the most important mass of original materials contributed to this recondite 
study. — The Times. 

“ Dr Waddell deals with the whole subject in a most exhaustive manner, and gives 
a clear Insight into the structure, prominent features, and cults of tbe system ; and to 
disentangle the early history of Lamaism from the chaotic growth of fable which has 
invested it, most of the chief internal movements of Lamaism are now for the first 
time presented in an intelligible and systematic form. The work Is a valuable 
addition to the long scries that have preceded it, and is enriched by numerous illus- 
trations, mostly from originals brought from Lhasa, and from photographs b}' the 
author, while it is fully indexed, and is provided with a chronological table and biblio- 
grapby.”-~Ltpe?5><»oi Courier. 

A book of exceptional interest.’'— G'iosiroto Herald. 

“A learned and elaborate work, likely for sonm time to come to bo a source of 
reference for all who seek information about Lamalkm. ... In the appendix will be 
found a chronological table of Til>etan events, and a bibliography of the best literature 
bearing on Lamaism. There is also an excellent index, and the numerous illustrati(\ti8 
are certainly one of tbe distinctive features of tbe book.”— Morning Post. 

“Cannot fail to arouse the liveliest interest. The author of this excAlently pro- 
duced, handsomely' illustrated volume of nearly six hundred pages has evidently* 
spared no pains in prosecuting his studies. . . . The book is one of exceptional vAhse* 
and will attract all those readers who take an interest in tbe old religions of the far 
East.” — Publishers' Circular. 


SI/C JsDU'IH ARIK^LD, M.A., Autj^or 0/ I he Light of Asia f 

The Book of Good Counsels. Fables from the Sanscrit of the 
Hitopad^sa. With Illu.strations by Gordon Browne. Autograph and 
Portrait. Crown 8vo, antique, gilt top, 5s. 

A few copies of the large paper Edition (limited to lOO copies), 
bo«nd in white vellum, 25s. each net. 

** * The Book of Good Counsels,’ by Sir Edwin Arnold, comes almost as a new book, 
so long has it been out of print. Now, in addition to being veiy tastefully and 
prettily reissued, it contains numerous illustrations by Mr Gordon Browne. As some 
few may remember, it is a book of Indian stories and poetical maxims from the 
Sanskrit of tht HitopOd^sa. The book is almost a volum e of fairy tales, and mayrpass 
for that w’ith the younger generation, but it is a little too heavily overlaid with philo- 
sophy to be dismissed^holly as such. In fact, like all that Sir Edwin Arnold has 
brought before us, it is full of curious fancies, and that it is a charming little book to 
look at is its least merit .” — Daily Graphic. 
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CAPTAIN JAME.S ABBOTT. 

Ifarrative of a Journey from Herat to Khiva, Moscow, and St 
Petersburg’h during the late Russian invasion at Khiva. With Map 
and Portrak. 2 vols. , demy 8vo, 24s. • 

Th» real iatereafc of the work ooadiata in its store of spirited anecdote, its enter- 
taining; sketches of individual and national character, its graphic pictures of Eastern 
life and manners, its^imply told tales of peril, privation, and suffering encountered and 
endured with a soldier’s courage. Over the whole narrative, the naiwM and frank- 
ness of the writer oast a charm that far more than covers its occasional eccentricities 
of style and language. It has seldom fallen to our lot to read a more interesting 
narrative of personal adventure. Rarely, indeed, do we find an author w’hose 
constant presence, through almost the whole of two large volumes, is not only 
tolerable, but welcome. Few readers will rise from a perusal of the narrative 
without a strong feeling of personal sympathy and interest in the gallant Major ; even 
though here and there unable to repress a smile at some burst of ecstasy, some abrupt 
apostrophe, such as would never have been perpetrated by a practical writer, and a 
man of the world. 


SIB E. C. BAYLEK 

The Local Muhammadan Dynasties, Gujarat. Forming a Sequel 
to Sir H. M. Elliott’s ** History of the Muhammadan Empire 
of India.” Demy 8vo, 21s. 

“The value of the work consists in the light which it serves to throw upon dis- 

S uted dates and obscure transactions. As a work of reference it is doubtless useful. 

.egarding the way in which its learned translator and editor has acquitted himself 
of his ta-^k it is scarcely necessary to write ; a profound scholar and painstaking in- 
vestigator, his labours are unusually trust, worthy, and the world of letters will doubt- 
less award him that meed of praise, which is rarely withheld from arduous and con- 
scientious toil, by assigning him, in death, a niche ill the temple of fame, side by side 
with his venerated master, Sir Henry Elliott." — Academy. 

“ Thi-? book may bo eonsidored^he first ot a series designed rather as a supplement 
than complement to the ‘ History of India as Told by its own Historians.’ Following 
tlm Preface, a necessarily brief biographical notice — written in the kindly and appre- 
ciative spirit w'hich ever characterises the style of the learned editor of Marco Polo, 
w'hose initials are scarcely needed to confirm his ulentity—explains how on Professor 
Dow’son’s death. Sir Edward Clive Bayley w£w induced to undertake an editorship for 
whj^ he was eminently qualified by personal character and acquaintance with the 
originator of the project which constituted his raimn d'Hrt>. But the new editor did 
not live to sec the actual publication of his first volume. Scnrcely had ho completed 
it for the press, when his career was brought to a close. A singular fatality seems to 
have attended the several able men who have taken the leading part in preserving this 
particular monument of genuine history. Henry Elliott, ^ohn Dovvson, Edward Clive 
Bayley, and more recently still (duriinfSthe current year), *3 i ward Thomas, the high- 
class numismatist, all have passe 1 aw'ay, with hands upon the plough in the very field 
of Oriental research. Without asking to whose care the preparation of any future 
volumes mav be entrusted, let us be thankful for the work, so far completed and — at 
this time especially — for the instahnont which has just appeared." — Athenceum. 

SIE GEORGE BIRD WOOD, M.D. . 

Report on the Old Records of the India Office, with Maps and 
Illustrations. Royal 8vo, 12s. 6d. 

Those who are familiar with Sir George Bird wood's literary method will appreciate 
the interest and the wealth of historical illustration with which he invests these topics." 
— FCb. 26, 18JH. 

“ Sir George Bird wood has performed a Herculean task iaisjxplorlng, sorting, and 
describin.; the masses of old India Office records, which Mr Danvers has now got into 
a state of admirable arrangement, so that, with the hdp of Sir George's Index, they 
may bo readily and profitably consulted by students." — Scot.^man. 
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E. BONA VIA, M»D,, Brigade-Surgeon, Indian M^ical Servhc. • 

The Cultivated Oranges and Lemons of India and Ceylon. Demf 
8vo, with Atlas of Plates, 30s. 

“ The amotmirof labour and researsh that Dr Bonavia must have ORpendod on these 
volumes would be very difficult to estimate, and it is to be hoped that he will be repaid, 
to some extent at least, by the recognition of his work by those who are interested in 
promoting the Internal industries of India/’— //eme JlToww. , 

*' There can be no question that the author of this work has devoted much time and 
trouble to the study of the Citrus family in India. That the preparation of the book 
has been a labour of love is evident throughout its pages/’ — STAe Englishman. 


F. C. DANVERS, Registrar and Superitttendent of Records, 

India OJfice, London. 

Report to the Secretary of State for India in Council on the Portu- 
guese Records relating to the East Indies, contained in the 
Archivo da Torre de Tombo, and the Public Libraries at Lisbon and 
Evora. Royal 8vo, sewed, 6s. net. 

** The whole book is full of important and Interesting materials for the student 
alike of English and of Indian history.” — Times. 

It is more than time that some attention was paid to the histoiw of the Portuguese 
in India by Englishmen, and Mr Danvers is doing good service to India by his investi- 
gation into the Portuguese records.” — India. 

“We are very grateful for it, especially with the gratitude which consists In a long- 
ing for more favours to come. The Secretary of State spends much money on worse 
things than continuing the efforts of which the book under review is only the first 
result .” — Asiatic Q**arierly Review. 

The visits of Inspection into the records preserved In Portugal bearing on the 
history of European enterprise in Eastern seas, whiok were authorised hy the Secretary 
of State for India in 1891 and 1892, have resulted in the producty^n of a most interest- 
ing report, which shows that a vast store of historical papers has been carefully pre- 
served in that country, which deserves more thorough investigation. Mr Danvewi, 
whose devotion to the duties of the Becord Departmeut is well known, hastened to 
carry out his instructions, and bis report fully attests the earnestness wim which he 
pursued his task. The documents range in date from to the present date, and, 
contain clusters of documents numbering 12,465 and 5,274, and 1,788 in extent, be^es 
many other deeply interesting batches of smaller bulk. It seems that no copies exist 
of most of these documents among our own recoi'ds, a fact which invests them with 
peculiar interest. 


GEORGE DORSON. 

Russia’s Railway Advance into Central Asia. Notes of a Journey 
from St Petersburg to Samarkand, Illu.strated. Crown 8vo, 7s. 6d. 

“ The letters themselves have been expanded and rewritten^^and the work contains 
seven additional chapters, which bring the account of the Transcaspian Provinces 
down to the present time. Those of our readers who remember the original letters 
will need no further commendation of our correspondent’s accuracy of information 
and graphic powers of description.”— Time*. 

“Offers a valuable contribution to our knowledge of this region. The author 
journeyed from St Petersburg to Samarkand by tbe Bussian trains and steamers. 
He wonders, as so many have wondered befor^ why tbe break In tbe line of railway 
communication which isnnade by tbe Caspian Sea is allowed to continue. His hook is 
eminently impartial, and he deals with the question of trade between India and Central 
Asia in a chapter full of the highest interest, both for the statesman and the British 
merchant.’* — Daily Telegraph. 
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, REV. A, J. D. D'ORSEY, B.D., K.C., P.O.C. 

Portuguese Discoveries, Dependencies, and Missions in Asia and 
Africa, with Maps. Crown 8vo, 7s. 6d. 


Contents. 


Book I. 

Introductory. 

The Portuiruese in Europe and Asia. 
Portug'al and the Portuguese. 

Portuguese Discoveries in the Fifteenth 
Century. 

Portuguese Conquests of India in the 
Sixteenth Century. 

The Portuguese Empire in the Sixteenth 
Century. 

Book ir. 

The Portuguese Missions in Southern 
India. 

Early History of the Church in India. 
First Meeting of the Portuguese with the 
Syrians. i 

Pioneers of the Portuguese Missions. 

The Rise of the Jesuits. 

The Jesuits in Portugal. 

St Francis Xavier's Mission In India. 
Subsequent Missions in the Sixteenth 
Century. 

Book III. 

The Subjugation of the Syrian Church. 
Roman Claim of Supremacy. 

First Attempt, by the Franciscans. 
Second Attempt, by the Jesuits. ^ 

The Struggle against I^me. 


Book III. — continued. 

The Archbishop of Goa. 

The Synod of Diamper. 

The Triumph of Rome. 

Book IV. 

Subseciuent MiKsions in Southern India, 
with special rererenco to the Syrians. 

Radiation of Mission of Goa. 

The Madura Mission. 

Portuguese Missions in the Carnatic. 

Syrian Christians in the Seventeenth 
Century. 

Syrian Christians in the Eighteenth 
Century. 

Book V. 

The Portuguese Missions, with special 
reference to Modern Missionary 
efforts in South India. 

The First Protestant Mission in South 
India . 

English Missions to the Syiians 1800-16. 

English Missions and the Syrian 
Christians. 

The Disruption and its Results. 

Present State of the ^rian Christians. 

The Revival of the Romish Missions In 
India. 


• GENERAL GORDON, C.B, 

Evosts in the Taepingf Rebellion. Beinz Reprints of MSS. copied 
by General Gordon, C.B., in his own handwriting ; with Monogr^h, 
Introduction, and Notes. By A. Egmoiit Hake, author of “The 
Story of Chinese (Jordon.” With Portrait anc^Map. Demy 8vo, i8s. 

A valuable and graphic contribudqn to our knowledge of affairs in China at the 
most critical period of its history.” — Mercury. 

“ Mr Hake has prefixed a vivid sketch of Gordon’s career as a * leader of men,* 
which shows insight and grasp of character. The style is perhaps somewhat too 
emphatic and ejaculatory — one seems to hear echoes of Hugo, and a strain of Mr 
Walter Besant — but the spirit is excellent.” — Athenteum. 

“ Without wearying nis readers by describiug at length events which are as 
familiar in our mouths as household words, he contents himself with givin^f a light 
sketch of them, and fills in the picture with a personal narrative which to most people 
will be entirely new.” — Saturday Review, 


F, V, GREENE, Military AttachJ to the U,S. Legation 
at St Petersburg, * 

Sketches of Army Life in Russia. Crown 8vo, 9s. 
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Great Reductions in this Catalogue 


M. GRIFFITH, 

India’s Princes. Short Life Sketches of the Native" Rulers of Incjjia, 
with 47 Portraits and Illustrations. Demy 410, gilt top, 2 is. 

List of Portraits. . 

The Bombay riiBSinBNCY. 


PONJAUB. 

H.H. the Maharaja of Oashraore. 

H.H. the Maharaja of Patialo. 

H. HF, the Maharaja of Kapurthuila. 

llAJPUTANA. 

The Maharaja 01 Oudipur. 

Th« Blahanija of Jeyporo. 

The Maharaja of Jodhpur. 

The Maharaja of Tlware. 

The Maharaja of Bhurti)nr. 

Centhal India. 

H.II. the Maharaja ITolknr of Indore. 
H.IT. the Maharaja Soindia of Gwalior. 
H.H. the IJesfum of I’hopal. 


H.H. the Gaikwar of Baroda. 

H.H. the Rao of Cutch. 

H.H. the Raja Kolhapur. 

H.H. the Nawab of Juna^arb. 

H.H. the Thakoi*e Sahib of Bhavnagar. 
H.H. the Thakore Sahib of Dhangadra. 
H.H. the Thakore Sahib of Morvi. 

H.H. the Thakore Sahib of Gondal. 

SOUTHERN iNDtA. 

H.H. the Nizam of Hyderabad. 

H.H. the Maharaja of Mysore. 

H.H. the Maharaja of Traviiiicore. 


A handsome volume containing a series of photo^aphio portraits and local 
views With accompanying letterpress, giving biographical and political details, 
carefully compiled and attractively presented.**— TtmM. 

C, HAMILTON. 


Hedaya or Guide. A Commentary on the Mussulman Laws. Second 
Edition. With Preface and Index by S. G. Grady. 8vo, 35s. 

“ A work ot very hi{'h authority in all Moslem countries. It discusses most of the 
subjects meutionod in the Koran and Souna.” — M ili/s Muhammadanism. 

The great Law .Bo<.k of India, and one of the most Important monuments of Mussul- 
man legislation in existence. 

“A valuable vvt»rk.” — AMiiiiONE. 

SyNor.si.s of Contents. 


Of Zakat. 

Or Nikksh or Marr.agc. 

Of Ilizza or Fost‘»rage, 

Of Talak or Divorce. 

Of Tttak or the Manumission of Slaves. 

Of Eiiiian or Vou s. 

Of Hoodood or I'unishmcnt. 

Of Sarakn or Dnieeny. 

Of A1 Seyji' or tiie Institutes. 

Of the Lew respecMr.g Lakccis or Found- 
lings. 

Of Looktas or Troves. * 

Of Ibbak or the, Ahseondii#,£; of Slaves. 

Of Mafkoods or Massing Persons. 

Of Shirkat or Pai tnership. 

Of Wakf or Appropriations. 

Of Sale. 

Of Serf .Salo. 
or Eaf^it or nail. 

Of Hawn lit or the Transfer of the Kazee. 
Of the Doties of the Kazec. 

Of Shabad.i or Evidence. 

Of Retractation of Evidence. 

Of Agency. 

Of Da wee or Olairn 
Of Ikrar or Acknowle<^o. 

Of Soolh or Co:ni>osUitni, 

Of Mozaribat or <'o-partnershlp in the 
Profits of Stock and Labour. 


Of Wrdda or Deposits. 

Of Areeat or Loarf[4. 

Of HIbba or Gifts. 

Of Ijaro or Hire. 

Of Mokatibes. 

Of Willa. 

Of Ikrah or Compulsion. 

Of Hljr or Inhih tiou. 

Of Mazoous or Licensed Slaves, 
or Ghazb or Tlsiirpation. 

Of Shaffa. 

Of Kissmat or Partition. 

9feMozarea or Compacts u ( ultivation. 
Of Mosafcat or Compacts < lardening. 

Of Zabbah or the Slaying <ii Animals for 
Food. 

Of tlzheea or Ssf’riflce. 

Of Ktraheeat or Vbominations. 

Of the Onltivati- n of Waste .ands. 

Of Prohibited L moofs. 

Of Hunting. 

Of Rahn or Pawns. 

Of Junayat or Offences ag.ain t <he Person. 
Of Deeayat or Pines. 

Of M.-iwakil or the Levying <<f Fines. 

Of Wasaya or Wills. 

Of Hermaphrodites, 
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%HO\VA ND TIENSMAN^ Special Correspondent of the Pioneer*^ 
{Alftihahad) and the “ Daily Neios*^ {London). 

Tne Afg^han War, 1879-80. Being a complete Narrative of the Capture 
of Calml, the Siege of Sherpur, the Battle of Ahmed Khcl, the March 
to Candaha^*, and the defeat of Ayub Khan. With Maps.^ Demy 8vo, 
2 IS. 

“ Sir Frederick lloberta sayq of the letters here published in a collected form that 
* nothing could be more accurate or graphic.’ As to accuracy no one can be a more 
competent judge than Sir Frederick, ana his testimony stamps the book before us as 
constituting especially trustworthy material for history. Of much that he relates Mr 
Hensman was an eye-witness ; of the rest he was informed hy eye-witnosaea immedi- 
ately after the occurrence of the events recorded. We arc assured by Sir Frederick 
Boberts that Mr Hensman’a accuracy i s complete In all respects. Mr Hensman enjoyed 
singular advantages during the first part of the war, for he was the only special corre- 
spondent who accompanied the force which marched out of Ali Kheyl In September 
1879. One of the most interesting portions of the book is that which describes the 
march of Sir Frederiiik lluborts from Cabul to Cnndahar. Indeed, the book is in 
every respect interesting and well written, and reilects the greatest credit on the 
author." — Athenaeum. 


Sir H. HUNTER. 


A Statistical Account of Bengal. 

1 . T\vcni 3 ’-four Pargauas and Sundar- 

bans. 

2. Nadiya and .lessor. 

3. Mtdnapur, Hugh, and Hourah. 

4. Bardwun. Birbhum, and Bankhura. 

6. Dacca, Bakarganj, Faridpur, and 

Maimansinh. 

6. Chittagong Hill Tracts, Chittagong, 
Noakhali, Tipperah, and Hill 
Tipperah State. 


20 vols. Demy 8vo, 

7 . Meldah, Bangpur, Dinajpur. 

«. lidjshabf and Bogra. 

9. Murshidabad and Pabna. 

10. Darjthng, Jalpaigurf, and Kutch 

Behar vSl ale. 

11. Patna and Saran. 

12. Ga>a and Shahabad. 

13. Tirhut and Champaran. 

14. Bhagalpuraud Santal Farganas. 

15. Monghyr and Pumiah 


Beng^al MS. Records, a sel||ctefl list of Letters in the Board of Revenue, 
Calcutta, 1782^807, with an Historical Dissertation and Analytical 

Index. 4 vols. Demy 8vq, 30.S. 

This is one of the small class of original works that compel a reconsideration of 
views whichfhavc been long accepted and which have passed into the current history 
of the period to which they refer. Sir William Wilson Hunter's exhaustive examination 
of t'rm actual state of the various landed classes of Bengal during the last century 
renders impossible the further acceptance of these hitherto almost indisputable dicta 
of Indian history. The chief materials for that examination have been the contem- 
porary MS. reoonls preservini in the Board of Revenue, Calcutta, of which Sir William 
Hunter gives a list of 14,136 letters dealing with the period from 1782 to 1807. Nothing 
could be more impartial than the spirit in which he dealfe with the great questions 
involved. He makes the actual fact<^«as recorded by th'^sc letters, written at the 
time, speak for themselves. But those who desire to learn now that system grew out 
of the pre-existing land rights and land usages of the provinoo will find a clear and 
authoritative explanation. If these four volumes stood alone they would place their 
author in the first rank of scientific historians ; that is, of the extremely limited 
class of historians who write from original MSS. and records. But they do not stand 
alone They are the natural continuation of the author’s researches, nearly a venera- 
tion ago, among the District Archives of Bengal, which produced his ' Annals of 
Rural Bengal ' in 1868 and his ‘ Orissa’ in 1872. They are also the first-fruits of that 
comprehensive history of India on which he has been engaged for the last twenty years, 
for which he has collected in each province of India an accumulation of testM local 
materials such as has never before l>een brought together in the hands, and by the 
labours, of any worker in the same stupendous field, and which, when completed, will 
be the fitting crown of his lifelong services to India. These volumes are indeed an 
important instalment towards the projected tnoffnum opus ; md in this oonnootioii 
it is of good augury to observe that the.v maintain their author’s reputation for that 
fulness and minuteness of knowledge, that grasj) of principles and philosophic insight, 
and that fertility and charm of literary expression which give Sir William Hunter his 
uiiicpie place among the writers of his day on India.”— -TAe Times. 
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Great Reductions in this Catalogue 


FEV, T, P. HUGHES. 

A Dictionary of Islam, being a Cyclopcedia of the* Doctrines, Rites, 
Ceremonies, and Customs, together with the Technical and Theologifal 
Terms of the Muhammadan Religion. With numerous Illustrations. 
Royal 8«), 2s. • 

** Such a work as this has long been needed, and it would be hard to find 
any one better qualified to prepare it than Mr Hughes. His ‘Notes on 
Muhammadanism, ’ of which two edition:* have appeared, have proved de- 
cidedly useful to students of Islam, especially in India, and his long familiarity 
with the tenets and customs of Moslems has placed him in the best possible 
position for deciding what is necessary and what superfluous in a ‘ Dictionary 
of Islam.' His usual method is to begin an article with the text in the 
Koran relating to the subject, then to add the traditions bearing upon it, and 
to conclude with the comments of the Mohammedan scholiasts and the 
criticisms of Western scholars. Such a method, while involving an infinity of 
labour, produces the best results in point of accuracy and comprehensiveness. 
The difficult task of compiling a dictionary of so vast a subject as Islam, with 
its many sects, its saints, khalifs, ascetics, and dervishes, its festivals, ritual, 
and sacred places, the dress, manners, and customs of its professors, its com- 
mentators, technical terms, science of tradition and interpretation, its super- 
stitions, magic, and astrology, its theoretical doctrines and actual practices, 
has been accomplished with singular success; and the dictionary will have its 
place among the standard works of reference in every library that professes 
to take account of the religion which governs the lives of forty millions of 
the Queen’s subjects. The articles on *Marrit«e,’ ‘Women,’ ‘Wives,’ 
‘Slavery,’ ‘Tradition,’ ‘Sufi,’ ‘Muhammad,’ * Da’wah * or Incantation, 
‘Burial,’ and ‘God,’ are especially admirable. Two articles deserve special 
notice. One is an elaborate account of Arabic ‘ Writing ’ by Dr Steingass, 
which contains a vast quantity of useful matter, and is well illustrated bv 
woodcuts of the chief varieties of Arab'c script. The other article to which 
we refer with 8x>eoial emphasis is Mr F. Pincott on ‘Sikhism.’ There is some- 
thing on nearl every page of the dictionary that will interest and instruct 
the students of Eastern religion, manners, and customs.” — Athenr^m, 
Dictionary of Muhammadan Theology. 

Notes on Muhammadanism. By Rev. T. P. Hughes. Third Ediiion, 
revised and enlarged. P'cap. 8vo, 6s. 

“Altogether an admirable little book. It combines two excellent quali- 
ties, abundance of facts and lack of theories. ... On every one of the 
numerous heads (over fifty) into which the book is divided, Mr Hughes 
furnishes a large amoilat of very valuaBk) information, which it would be 
exceedingly difficult to collect from even a large library of works on the 
subject. The book might well be calhd a ‘Dictionary of Muhammadan 
Theology,’ for we know of no English work which combines a methodical 
arrangement (and consequently facility of reference) with fulness of informa- 
tion in^o high a degree as the little volume before us .” — The Academy. 

“It contains multam in parvo^ and is about the best outline of the 
tenets of the Muslim faith which wo have seen. It has, moreover, the rare 
merit of being accurate ; and, although it contains a few passages which we 
would gladly see expunged, it cannot fail to be useful to all Government 
employis who have to deal with Muhammadans ; whilst to missionaries it 
will be invaluable. ’’-rT/ie Times of India. 

“ The main object of the work is to reveal the real and practical character 
of the Islam faith, and in this the author has evidently been successful.” — 
The Standard. 
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MRS \7RACE JOHNSON, Silver Medallist, Cookery EAhilntiou. 

Ang;lo-Indian and* Oriental Cookery. Crown 8vo, 3 s. 6 d. 

• H. G. KEENE, C.I.E., B.C.S., M.A\A,S., are. 

History of India. P'rom the Earliest Times to the Present D%’. For 
the use of Stadents and Colleges. 2 vols. Crown 8vo, ^dth Maps, 
1 6s. 

“ The main merit of Mr Keene’s performance Ilea in the fact that he has assimilated 
all the authorities, and Ima been careful to brioK his book down to date. He has been 
careful in research, and has availed himself of the most recent materials. He is well 
known as the author of other works on. Indian history, and his capacity for his self> 
imposed task will not be questioned. We must content ourselves with this brief testi- 
mony to the labour and skill bestowed by him upon a subject of vast interest and 
Importance. Excellent proportion is preserved in dealing with the various episodes, 
and the style is clear and graphic. The volumes are supplied with many useful maps, 
and the appendix include notes on Indian law and on recent books about India.” — 
Globe. 

Mr Keene has the admirable element of fairness in dealing with the succession of 
great questions that pass over his pages, and he wisely devotes a full half of his work 
to the present century. The apx>earance of such a book, and of every such book, upon 
India is to be hailed at present. A fair-minded presentment of Indian historv like that 
contained in Mr Keene's two volumes is at this moment peculiarly welcome.’’— 2Vwe«. 

“ In this admirably clear and comprehensive account of the rise and consolidation 
of our great Indian Empire, Mr Keene has endeavoured to give, without prolixity, ‘ a 
statement of the relevant facts at present available, both in regard to the origin of the 
more important Indian races and in regard to their progress before they came under 
the unifying processes of modem administration.’ To this undertaking is, of course, 
added the completion of the story of the ‘unprecedented series of events' which be.ve 
led to the amalgamation of the various Indian tribes or nationalities under one rule. 
In theory, at least, there is finality in history. Mr Keene traces the ancient Indian 
races from their earliest known ancestors and the effect of the Aryan settlrment. He 
marks the rise of Buddhism and the great Muslim Conquest, the end of the Patbans, 
and the advent o{ the Empire of the Mughals. In rapid succession he reviews the 
Hindu revival, the initial establishment of English influence, and the destruction of 
French power. The author recordmthe policy of Cornwallis, the wars of Wellot.ley, 
and the Administration of Minto— the most important features In Indian history before 
the establishment of British supremacy. It is a brilliant reconi of British prowess and 
ability of governing inferior races that Mr Keene has to place before his readers. We 
have won anc^eld India by the sword, and the policy of the men we send out year by 
year to assist in its administration is largely based on that principle. The history of 
the land, of our occupation, and our sojourning, so ably set forth in these pages, is 
InsepaTkble from that one essential fact.”— i/orm’wjjr Post. 

An Oriental Biographical Dictionary. Founded on materials collected 
by the late Thomas William Beale. New Edition, revised and en- 
larged. Royal 8vo, 28s. ^ • 

“A complete biographical dictionary a country like India, which in its long 
history has producM a profusion of gimt men, would be a* vast undertaking. Tbe 
suggestion here made only indicates the line on which the d'Ctiooary, at some future 
time, could be almost indefloitely extended, and rendered still more valuable as a work 
of reference. Hreat care has evidently been taken to secure the accuracy of ali that 
has been include d in the work, and that is of far more importance than mere bulk. 
L'ho dictionary can be commended as trustworthy, and reflects much credit on Mr 
Keene. Several interesting lists of rulers are given under the various founders of 
« lynas ties. /ndta. 

The Fall of the Moghul Empire. P'rom the Death of Aurungzeb to 
the Overthrow of the Mahratta Power. A New Edition, with Correc- 
tions and Additions. With Map. Crown 8vo, 7s. 6d. 

This work fills up a blank between the ending of Elphiostone’s and the commence- 
ment of Thornton’s Histories. • 

Fifty-Seven. Some Account of the Administration of Indian Districts 
during the Revolt of the Bengal Army. Demy 8vo, 6s. 
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Great Reductions tn this Catalogue 


G. B. MALLESON, 

History of the French in India. From the Founding of Pondiclierry 
in 1674, to the Capture of that place in 1761. New and Revised 
EdTlion, with Maps. Demy 8vo, 16s. ,, 

“ Oolonel Itlallcson has produced a volume alike attractive fo the general reader and 
valuable for its new matter to the special student. It is not too much to say that now, 
for the first time, we are furnished with a faithful narrative of that portion of European 
enterprise in India which turns upon the contest waged by the East India Company 
against French influenco, and especially against Duplelx .” — Edinburgh Review. 

“ It is p'oasaut to con rvist the work now before us with the writer’s first bold plunge 
into historical composition, which splashed every one within his reach. He swims now 
with a steady stroke, and there is no fear of his sinking. With a keener insight into 
human character, and a larger understanding of the sources of human action, he com- 
bines all the power of animated recital which invested his earlier narratives wkh 
popularity .*’ — FottnighUp Review. 

“The author has had the advantage of consulting French Archives, and his volume 
forms a useful 3ui)plemftnt to Orme.” — Alhmaexim. 

Final French Stnig-g^les in India and on the Indian Seas. New 

Edition. Crown 8vo, 6s. 

“How Intlia escaped from the government of prefects and sub-prefects to 
fall under that of Commissioners and Deputy-Commissioners ; why the Penal 
Code of Lord Macaulay reigns supreme instead of a Code Napoleon ; wijy we 
are not looking on helplessly from Mahe, Karikal, and Pondichcrrjr, while the 
French are ruling all over Madras, and spending millions of francs in attempt- 
ing to cultivate the slopes of the Neilghcrries, maybe learnt from this modest 
volume. Colonel Malleson is always (minstaking, and generally accurate ; his 
style is transparent, and he never loses sight of the purpose with which he 
commenced to write. ” — Saturday Eemew, 

“A book dealing with such a period of history in the East, besides 
being interesting, contains many le'“»ons. written in a style that will be 

popular with general readers.” — Athcnceam, ^ 

History of Afghanistan, from the Earliest Period to the Outbreak oi the 
War of 1878. With map. Demy 8vo, l8s. • « 

“The name of Colonel Malleson on the title-page of any historical work in 
relation to India or the neighbouring States, is a satisfactory guaranty both 
for the accuracy of the facts and the b? illianoy of the narrative. The author 
may be c^»mplimentcd upon having written a History of Afghanistan which 
is likely to became a work of standard authority.” — Scotsman. 

The Battlefields of Tjermany, frotn^he Outbreak of the Thirty Years* 
War to the Battl? of Blenheim. With Maps and i Plan. Demy 8vo, 
1 6s. 

“Colonel Malleson has shown a grasp of hU subject, and a i>ower of 
vivifying the confused ]>assagea of battle, in which it would be impossible to 
name any living writer as his equal. In imbuing these almost forgotten 
battl^iclds with fresh interest and reality for the English reader, he is re- 
opening one of the most important chapters of European history, which no 
previous English writer has made so interesting and instructive as he has 
succeeded in doing in this volume.** — Academy, 

Ambushes and Surprises, being a Description of some of the most famous 
instances of the Leading into Ambush and the .Surprises of Armies, 
from the time of Hannilml to the period of the Indian Mutiny, With a 
ixjrtrait of General Lord Mark Ker, K.C.B. Demy 8vo, i8s. 
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MRS MANNING. 

Anient and Mediaeval India. Being the History, Religion, Laws, 
Caste, Manners and Customs, Language, Literature, Poetry, Philo- 
sophy, Astronomy, Algebra, Medicine, Architecture, Manumctures, 
Commerce, ^c., of the Hindus, taken from their WritiTigs. With 
Illustrations. 2 vols. Demy 8vo, 30s. 

y- MORRIS^ Author of The War in Korea f dr’r., thirteen years 
resident in 7'okio under the Japatiese Board of Works. 

Advance Japan. A Nation Thoroughly in Earnest. With over 100 
Illustrations by R. Isayama, and of Photographs lent by the Japanese 
Legation. Svo, 12s. 6d. 

Is really a remarkably complete account of the land, the people, and the institu. 
tiona of Japan, with chapters that deal with matters of such living interest as its 
growing industries and armaments, and the origin, incidents, nnd probable outcome 
of the war with China. The volume is illustrated by a JopanoHe artist of repute; it 
has a number of useful statistical appendices, and It is dedicated to Uis Majesty the 
Mikado. ” — Scotsman. 

BEPUry SURGEON-GENERAL C. 7\ PASKE, late of the Bengal 
• Army, and Edited by F. G. AFLALO. 

Life and Travel in Lower Burmah, with fronti.spiecc. Crown 8vo, 6s. 

dealing with life in Burmah we are given a pleasant insight into 
Eastern life; and to those interested in India and our other Eastern 
possessions, the opinions Mr Paske offers and the suggestions he makes will 
DC delightful reading. Mr Paske has adopted a very light style of writing in 
‘ Myamma,’ which lends an additional charm to the short historical-cuin- 
geographical sketch, and both the writer and the editor arc to be commended 
for the production of a really atteactive book ." — Public Opinion, 

ALEXANDER ROGERS ^ Bombay Civil Sej-vtce Retired, 

The Land Revenu^ of Bombay. A Ilistory of its Administration, 
liaise, and Progress. 2 vols, with 18 Maps. Demy Svo, 30s. • 

♦ “These twtovolumes are full of valuable information not only on the Land Revenue, 
but on the general condition and state of cultivation in all parts of the Bombay Pre- 
sidency^ Each colleotorate is described separately, and an excellent map of each is 
given, snowing the divisional headquarters, market-towns, trade centres, places of 
pilgrimage, travellers, bungalows, municipalities, hospitals, schools, post olHoes, 
telegraphs, railways, &o."— mirror 0/ British Xuseum. 

“Mr Rogers has produced a continuous and an authoritative record of the land 
changes and of the fortunes of the cultivating classes for a fall half-century, together 
wit^ valuable data regarding the cond'iiicn and burdens of those classes at various 
periods before the present system of settlement was introduced. Mr Rogers now 
presents a comprehensive view of the land administration of Bombay as a whole, the 
history of its rise and progress, and a clear statement of the results which it has 
attained. It is a narrative of which all patriotic Englishmen may feel proud. The old 
burdens of native rule have been lightened, the old injustices mitigated, the old fiscal 
cruelties and exactions abolished. Underlying the story of each district we see • per- 
ennial struggle going on between the increase of the population and the available 
means of subsistence derived from the soil. That increase of the population is the 
direct result of the peace of the country under British rule. But it tends to press 
more and more severely on the possiblo limits of local cultivation, and it can only be 
provided for by the extension of the modern appliances of production and distribu- 
tion. Mr Rogers very properly confines himself to bis own subject. But there is 
ample evidence that the extension of roads, railways, steam ^ctories, and other 
industrial enterprises, have played an important part in the solution of -the problem, 
and that during recent years such enterprises have been powerfully aided by an 
abundant currency.” — The Times. 
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Great Reductions in this Catalogue 


( 

G. P. SANDERSON^ Officer in Charge of the Government 

Elephant Keddahs, ^ 

Thirteen Years among the Wild Beasts of India; their Haunts 
ancl Habits, from Personal Observation. With ^n account of the 
Modes' of Capturing and Taming Wild Elephants. With 21 full>j)age 
Illustrations, Reproduced for this Edition direct from the original 
drawings, and 3 Maps. Fifth Edition. Fcap. 4to, 12s. 

'* We find u difBcult to hasten through this Interesting nook ; on almost every pj^e 
some Incident or some happy descriptive passage tempts the reader to linger. The 
author relates his exploits with ability and with singular modesty. His adventures 
with man-eaters will afford lively entertainment to the reader, and indeed there is no 
portion of the volume which he is likely to wish shorter. The illustrations add to the 
attractions of the book.**— Po/f McHl Gazette. 

**This is the best and most practical book on the wild game of Southern and 
Eastern India that we have read, and displays an extensive acquaintance with natural 
history. To the traveller proposing to visit India, whether he be a sportsman, a 
naturalist, or an antiquarian, the book will be invaluable: full of incident and sparkling 
with anecdote." — Bailey' $ Magazine. 

ROBERT SEWELL, Madras Civil Service. 

Analytical History of India. From the Earliest Times to the Aboli- 
tion of the East India Company in 1858. Post 8vo, 8s. 

“Much labour has been expendea on this work." — Atkenceum. 

EDWARD THORNTON. 

A Gazetteer of the Territories under the Government of the Vice- 
roy of India. New Edition, Edited and Revised by Sir Roper 
Lethbridge, C.LE., late Press Commissioner in India, and Arthur N. 
Wollaston, H.M, Indian (Home) Civil Service, Translator of the 
“ Anwar-i-Suhaili.” In one volume, Jjlvo, i,cxx> pages, 28s. 

Hunter’s ** Imperial Gazetteer '* has been f^pared, which Is not onlv much 
more ample than its predecessor, but is further to be grei^ly enlarged in the New 
Edition now in course of production. In these oircumstanoes it has been thought 
incumbent, when Issuing a New Edition of Thornton’s “Gazetteer** corrected tip to 
date, to modify in some measure the plan of the work by omittin% much of ths 
detail and giving only such leading facte and figures as will eufltoe for ordinary pur- 
poses of reference, a plan which has the additional advantage of reducing the work to 
one moderate-sized volume. * 

it is obvious that the value of the New Edition must depend in a large measure 
upon the care and Judgment which have been exercised in the preparation of the 
letterpress. The task was, in the first instance, undertaken by Mr Bo^r Lethbridge, 
whose literary attainments and acquaintance with India seemed to qualify him to a 
marked degree for an uq^ertaking demandim^considerable knowledge and experience. 
But in orefer further to render the work as complete and perfect as possible, the 

{ >ubli8her8 deemed it prudent to subject the pt^es to the sorutlny of a second Editor, 
n the person of Mr Arthur Wollaston, whose lengthened service in the Indian Branch 
of the Oivil Service of this country, coupled with his wide acquaintance with Oriental 
History, gives to his criticism an unusual denee of weight and importance. The 
Joint jiames which appear on the title-page will, it is hoped, serve as a guarantee to 
the public that the ** Gazetteer" is in we main accurate and trustworthy, free alike 
from sins of omission and commission. It will be found to contain the names of many 
hundreds of places not included in any former edition, while the areas and popula- 
tions have been revised by Ihe data given in the Census Bqjtort of 1881. 

The chief objects In view in cornffiling this Gazetteer are: — 
let. To fix the relative position of the various cities, towns, and villages with as 
much precision os possible, and to exhibit with the greatest practicable brevity all 
that is known resp^ing them ; and 

2ndly. To note the various countries, provinces, or territorial divisions, and to 
de<*cribe the^ihysical characteristics of each, together with their statistical, social, 
and pol tic.il cirrumstaiices. 


For the Reduced Prices apply to 
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DR C. EDIVARD SACHAU. 

Ayi&r-Ul-B&kiya of Alb£riki£: The Chronology of Ancient Nations, 
an English Version of the Arabic Text Translated and Ecjjted with 
Notes and ^j?dex. Imp. 8vo {480 pp.), 42s. 

A book of extraordinary erudition compile in a.o. 1000. 

A.J. WALL. 

Indian Snake Poisons : Their Nature and Effects. Crown 8vo, 6s. 

Contents. 

The Physlolocrical Effeota of the Poison of the Cobra (Naja Tripadians). — The Physio- 
lo^cal Effects of the Poison of Bussell's Viper (Daboia Bussellii). — The Physiolofrical 
Effects produced by the Poison of the Bungarus Pasciatus and the Bungarus Goeruleus. 
— The Belative Power and Properties of the Poisons of Indian and other Venomous 
Snakes.— The Nature of Snake Poisons. — Some practical considerations connected with 
the subject of Snake-Poisoning, especially regarding Prevention and Tr<»atment.— The 
object that has been kept in view, has been to define as closely as possible the condi- 
tions on which the mortality from Snake-bite depends, both as regards the physio- 
logical nature of the poisoning process, and the relations between the reptiles and their 
victims, so as to Indicate the way in which we should best proceed with the hope of 
diminishing the fearful mortality that exists. 

S. WELLS WILLIAMS, LL.D., Professor of the Chinese 
Languaffe and Literature at Yale College. 

China — The Middle Kingdom. A Survey of the Cieography, Govern- 
ment, Literature, Social Life, Arts, and History of the Chinese 
Empire and its Inhabitants. Revised Edition, with 74 Illustrations 
and a New Map of the Empire. 2 vols. Demy 8vo, 42s. 

Williams’ ^ Middle Kingdom ’ remains unrivalled as the most full and accurate 
a<‘COunt of China— its inhabitante, its arts, its science, its religion, its philosophy— 
that has ever been given to the public. Its minuteness and thoroughness are beyond 
all praise. "—North Amerioan Me^ew. 

** The standard work on the sul^ot.” — Olobe. 

^ROEESSOR H. H. WILSON. 

Glbssaty of Judicial and Revenue Terms, including words from 
' the Aaabic, Teluga, Karnata, Tamil, Persian, Hindustani, Sanskrit, 
Hindi, Bengali, Marathi, Guzarathi, Malayalam, and other languages, 
^o, 30s. 

** It was the distinguishing characteristic of our late director that he 0011- 
fiidered nothing unworthy of his labours that was calculated to be useful, and 
was never influenced in his undertakings by the ^ere desire of accjuiring 
distinction or increasing his fam^ Many of his works exhibit powers of 
illustration and close reasoning, will place their author in a high 

position among the literary men of the age. But it is as a man of deep 
research and as a Sanskrit scholar and Orientalist, as the successor of Sir Wm. 
Jones and H. T. Oolebrookc, the worthy wearer of their mantles and inheritor 
of the pre-eminence they enjoyed in this particular department of literature, 
that his name will especial^ live among the eminent men of learning of his 
age and country.”— H. T. Pbinsep. 

work every page of which teems with information that no other 
;soholar ever has or could have placed before the public. . . . The work 
must ever hold a foremost place not only in the history of India but in that of 
the human race .*’ — Edinlmrgh Review. 

LIEUT. G. J. YOUNGHUSBAND, Queen's Ow^ Corps of Guides. 
Eig^hteen Hundred Miles in a Burmese Tat, through Burmah, Siam, 
and the Eastern Shan States. Illustrated. Crown 8vo, 5s. 
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